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Smart wearables at mod-
erate prices. That's 
what you find at the 
AMERICAN DRY GOODS CO., BOONE, lOW A 
WRAPS 
FUR TRIMMED 
It's pleasant to snuggle down in the collar of 
one of these Fur-Trimmed ·wraps. 
The rich fabrics, with their soft fur trim-
mings, are lovely to touch. 
The designs, also, are very intriguing, with 
their long, slim silhouettes broken by circular 
surprises. 
And these beautiful garments only cost you 
from 
$55.00 to $85.00 
CHAPPY COATS 
We are also showing a very extensive line of 
the "Basingstoke" Chappy Coats in the En-
glish Plaids and Mixtures. They sell for 
$25.00 to $65.00 
FUR COATS 
vV e believe we offer for your approval the fin-
est selection of Fur Coats in this section. \V e 
also believe that you will find our prices unus-
ually low for such beautiful Fur Coats and 
Wraps. 
In River Mink and Near-Mink, we have a 
choice assortment in the full 45-inch lengths at 
such prices as 
$137.50 to $200.001 
Choice collection of Coats in such furs as 
1\Iuskrat, Raccoon, Near Seal, Hudson Seal and 
J ap Mink are carried in stock at moderate 
pr1c.es. 
A very exclusive line of Frocks of Velvet, 
Silk, Wool and Novelty Fabrics can be had at 
this store. 
AMERICAN DRY GOODS c 0. 
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Great · Coats 
for Class and Sport Wear 
Smart, youthful-looking Top Coats, developed 
of soft, warm fabrics-and they come in those 
new shades of tans, browns, and greys that girls 
like so well. 
Made after the swagger, loose-back effects or 
unbelted styles, with patch pockets. Some are 
topped with snug collars of self materials, while 
others have collars of fur. 
Prices $25 up to $125 
HARRIS--EMERY'S 
j c~------------·---------------------------------------------------------~ 
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Home Economics Cleans House-Division Ready 
for New Year 
By ANNA E. RICHARDSON, Dean of Home Economics 
I WISH every one of you could have 
been here to welcome the fine group 
of women, faculty and students, who have 
come to us this fall, for it gives one the 
inspiration to do a year's work which will 
count as nothing else quite can. I feel 
sure the College has never had a more 
splendid group of young people, and to 
welcome them, more than a thousand in 
number, with over three hundred and 
fifty who come to us for the first time, is 
a rare privilege. 
I kn,ow that you are all eager to kno\v 
what is going on, on the Campus these 
days and what we have all been doing 
during the summer, so I am going to 
write just a newsy letter telling you 
something of what the plans of the Home 
Economics Division are, a little about the 
new members of the staff, and of some 
of the things we hope to promote this 
year in our work. 
Our faculty have a ll come back after 
a vacation which has given them a 
chance to refresh body and mind. Some 
of them have spent their time in travel, 
others in study, and a few of our women 
have spent part of their holidays teach-
ing in other institutions. All come back 
full of interest and new ideas, for each 
has spent some part of the summer in 
real self-improvement. 
Many of our staff a ttended meetings of 
importance during the summer, and there 
was such a large attendance of Iowa 
State College women at the national 
meetipg of the American Home Econom-
ics Association, held the latter part of 
July in Chicago, that at any time w e 
could have got together a quorum for a 
Home Economics faculty meeting. A 
number of our women . were on the pro-
gram and contributed much to the suc-
cess of the meeting, for it was really a 
great meeting. Over thirteen hundred in 
attendance from every state in the Union, 
r epresenting colleges, public schools, and 
the home. It gave those of us who have 
been a ttending these m eetings for years 
and have watched the growth of this as-
sociation a feeling of keen satisfaction 
to note the fine professional spirit which 
was manifested, and to realize the poten-
tial capacity for national service to the 
cause of better American homes. 
One of the most important points in 
the program of work of the association 
for the coming year is the effort to . pro-
mote college Home Economics Clubs 
which will affiliate with the National A~­
sociation and which will send representa-
tives to the national meeting. F ew col-
llllllllllllllllllllllllllllllllllllllllllllllllillllllillllllllllllllllllllllllllllllllllllllllllllllllllllllll 
When we all gathered together in the 
Women's gymnasium for our first divi-
sional convocation of the year, this is the 
slogan that Dean Richardson gave us. 
W e'll pass it on to you. 
Bite off more than you can chew-
Then chew it! 
Plan on doing more than you can do-
Then do it! 
Hitch your wagon to a star, 
Keep your seat, and ther e you are! 
No doubt this thought was in Miss 
Richardson's mind as she outlined the 
work of the division for the coming year, 
as given in the accompanying article. 
llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll 
leges have as thriving and progr essive a 
Home E conomics Club as we have at 
Iowa State College and the National As-
sociation is trying to stimulate among the 
students a greater interest in the asso-
ciation. 
The work of the H ome E conomics Di-
vision here at the College was going for-
ward all summer, for vacations were so 
planned that members of the staff were 
here at all times, even after the close of 
summer school. The Home Economics 
Division is happy over enlar ged facilities 
in equipment and laboratories for the 
work of the fall. The Physics Depart-
ment has generously shared their beau-
t iful new building and we occupy five 
laboratories on the east side. These are 
splendidly lighted, and aro admirably 
adapted to our Clothing and Art work. 
They have a lso generously given us some 
much needed office space. 
I know all of our readers will rejoice 
that we have an additional Home Man-
agement house. The residence of the 
late Vice-Dean Beach has been turned 
over to us to use as a home where our 
seniors can spend s ix weeks gain-
ing actual experience in managing 
a home under as nearly normal condi-
tions as one can make them, with a 
group of college girls and a n instructor. 
This house has been remodeled to meet 
our needs and will accommodate eight to 
ten girls and an instructor. It is 
equipped with homelike furnishings, and 
we hope that the time spent in this 
home will prove in every way profitable 
and an inspiration to our students who 
go out either into their own homes or to 
teach Home Economics in our public 
schools. 
Our Household Science Department has 
fitted up a most practical cooking lab-
oratory for the meal-planning classes. 
The space of a regulation laboratory is 
divided into six home kitchens where 
four girls can work with family sized 
equipment. The equipment is also va-
ried enough so that the students, after 
having the opportunity to work in the 
different kitchens, will have valuable 
first-hand experience both in types of 
equipment and in determining the very 
best arrangement for efficient work. 
W e have had fine response from the 
women of the state enrolled in our 
Homemakers' Unit Courses offered this 
year for the first time. These courses 
are designed to give an opportunity to 
any homemaker, or prospective home-
maker, to come to Ames and to get help 
in meeting the many important problems 
which face the earnest, interested wom-
an. The following courses are offered: 
Principles of cookery; Marketing and 
Food Preservation; Garment Construc-
tion · Applied Design; Costume Design; 
Milllnery · Home Management; Litera-
ture of th'e Home; House Planning; Child 
Training; Textile Design; Children's 
Clothing; Care of the House; Ve~etables 
and Garden Flowers. The Umts a r e 
twelve weeks in length and different ones 
a re offered during the fall, winter, and 
spring, so that a l:)usy wo:rnan can spend 
either the whole school year profitably, 
or if the time does not permit this, at 
least twelve weeks in valuable study. 
Our main Home Economics building 
has h ad its fall cleaning and everything 
is in ship shape order for real work. We 
still need space to develop adequately 
other lines of work, but the plans for 
our beautiful new Home Economics 
Building are under way and we hope be-
fore another year that we may be able 
to use at least a part of it. 
Dan Cupid played great havoc with 
our staff this spring. With this inroad, 
and with those whom we gave up to go 
into larger pieces of work, we lost some 
of our most valued staff members. To 
replace t h ese, and to take care of in-
creased enrollment in Home ,Economics 
classes, we have a fine new group of staff 
members, fellows and graduate as-
sistants. 
Among our new member s are Ma-
ble Nelson, who will direct our grad-
uate work in the Household Science De-
partment. She is admirably qualified 
(Continued on page 17) 
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Storing the Winter's Supply of Vitamines 
By C. L. FlTCH, Agricultural Extension Department 
llJHY worry over the pronunciation of 
V \ vitamines? Let scientific George 
do it. He calls it Vi'-ta-min, so we'll follow 
suit even in the face of the "New Inter-
national". Of more importance to us is 
the supplying our daily menus with an 
abundance of these valuable foods. Now 
is the time to garner from garden, field 
and wood, and to put away for the win-
ter's use. 
In the home there is no better place for 
storing vegetables than the cellar of a 
house which does not contain a furnaee. 
If a place in the cellar can be ])artitioned 
off under an unheated room, so much the 
better. Furnace-heated houses can hav<J 
no suitable place for storing vegetables, 
except for squashes, sweet potatoes and 
pumpkins, unless a special vegeta-
ble cellar room or cave be pre-
pared, well partitioned off, or better, 
outside the foundation walls under a 
porch or with a roof of its own. No fur-
nace flues or steam or hot water pipes 
should go thru a vegetable storage. Un-
less a temperature of 40 degrees Fahren-
heit or less can be secured for the most 
of the storage period it is not wise to try 
to store many vegetables. 
A simple barrel pit for vegetables not injured by freezing. 
Outside caves may be built cheaply for 
more or less temporary use, or may be 
made of concrete, clay blocks, or brick, 
to last a lifetime. Home caves should 
have doors at one end only, because with 
doors at both ends it is almost impossible 
to avoid freezing in severe weather. The 
cave door should be well fitted and there 
should be a hatchway or door over the 
steps leading down to the cave door. A 
ventilator should be provided in the roof 
at the back end. A sewer tile with the 
bell end up makes a very good ventila-
tion flue. A concrete or brick floor; es-
pecially in the center, is desirable. In 
some cases a drain tile is needed to carry 
off the seepage. 
Caves may be entered from the house 
cellar or from the porch. It sometimes 
is dangerous to open up a small outside 
cave in cold weather.' If entered from 
the outside the cave should be as near as 
possible to the kitchen door. 
Where used railroad ties or similar ma-
terial can be secured, a very good cave 
may be built at small expense as follows: 
Dig a hole about five feet deep, as wide as 
the length of a tie and as long as desired. 
Set ties at intervals of two feet along 
the sides like posts; on top of them place 
ties for a plate; behind them, next to the 
earth, place boards or brush to hold back 
the dirt, and on top of the plate put a 
solid roof of the best ties, provide a door-
way and doors at one end, and cover the 
top with straw and a sloping roof of 
earth. 
For vegetables which are not injured 
by being held in frozen condition during 
winter, shallow pits, or better, a barrel 
or box set into the ground, may be used. 
The earth should be mounded around the 
box, barrel or pit to prevent surface 
water from running in. Vegetables adapt-
ed for storing this way are cabbage, pars-
nips, vegetable oyster and horseradish. 
They may be harvested after freez-
ing weather begins, stored in con-
venient piles and covered to pro-
tect them from repeated freezing and 
thawing. They should not be stored un-
A shelf near the furnace is suitable for squashes, pumpkins and sweet 
potatoes. 
til the ground is frozen and then they 
should be frozen solid and put away in 
the pit. The idea is to keep them con-
tinuously frozen or to have very few and 
gradual freezings and thawings. The 
box or barrel should be covered first with 
a piece of burlap or carpet, then with a 
niouse-proof board cover, and finall_y with 
straw or similar material. When taken 
from the pit the vegetables may be 
thawed out over night in cold water, 
after which they often may be kept in 
ordinary storage for a considerable 
length of time. 
Pits for keeping vegetables cold and 
free from frost are not very reliable un-
less great care and thoughtfulness be 
used, but they are cheap and have a use-
ful place where caves or cellars are not 
to be had. It is usual to dig a trench 
about two feet deep, as long as needed 
and up to four feet wide, and in it to place 
the vegetables in a pointed pile and to 
cover them with a foot of straw and then 
with a layer of six to eight inches of 
earth. It is still better to put on a layer 
of straw with a light covering of earth, 
and then later more straw and earth as 
the weather gets colder. This makes two 
dead air spaces. At first in the fall the 
very top is left covered only with the 
straw to allow ventilation and avoid heat-
ing. Later the earth covering is maae com-
plete. In severe weather the whole pit and 
the ground near it may be covered with 
manure. Those who do not have straw 
may use instead the strawy manure sup-
ply for the next year's garden, protecting 
the vegetables by covering them first with 
newspapers and earth, or they may use 
leaves or lawn clippings. 
Pits are entered by chopping a hole 
thru the frozen earth at one end, 
large enough to reach or crawl into, and 
afterwards keeping the hole stuffed and 
covered most carefully and deeply with 
straw or old sacks, or both. 
Sand boxes in cellars or caves, and 
shelves in an upstairs room or in a dry 
cellar near the furnace, are well adapted 
for the storage of certain vegetables. 
Below follows a list of common vegeta-
bles and how to store them. 
POTATOES are best stored in covered 
barrels or small bins. In crates or shal-
low piles they lose too much moisture 
and shrivel. They must not be stored in 
piles that are too large, because they 
heat and may keep poorly or sprout in 
th e center of the pile. No potato should be 
more than four feet from air. Care should 
be taken to keep earth out of the pota-
toes, as much of it in any one place in 
the pile may preven t ventilation and 
cause heating and rotting. A few pota-
toes in a cold cellar are far more apt to 
freeze than those in a la rge pile. 
• Potatoes should be kept absolutely dark 
to prevent greening by light. Freezing 
destroys potatoes. No potatoes should 
be purchased for storage that are dug 
after the ground is crusted with frost, be-
cause it has proven impossible to sort out 
frosted potatoes. All those touched by 
frost will spoil, one after another. Do 
not buy potatoes in sacks that show wet 
places due to a frosted potato. 
Potatoes and many other vegetables 
that r equire a storage room should not 
be too dry or too well ventilated. In some 
cases a damp earth floor or the sprinkling 
of the floor h elps keep vegetables crisp. 
It is in this respect that pits excel. 
CABBAGE is not injured by moderate 
frost. Late varieties, perfectly sound 
and not too ripe, are the only ones fit for 
storage. To wrap cabbages in paper and 
to leave on the outer leaves helps keep 
them crisp. For use after Christmas, 
most cabbage is best stored frozen solid 
in a pit. It will stand some freezing and 
thawing. For use after March, cabbage 
should be stored as kraut. 
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ONIONS need to be thoroly cured when 
harvested. Dryness is a first r equisite. 
They should be kept cold as well as dry. 
A well-cured onion should be firm and 
not r eadily dented at the base of the tops 
by the tip of the thumb, when held in the 
hand. Onions are best for storage if 
topped about 1% inches long. They will 
stand very little freezing and thawing. 
BEETS, TURNIPS, KOHLRABI, WIN-
TER RADISHES, CARROTS AND RUTA-
BAGAS are best stored in sand in cellars 
or caves, or in pits; or in tightly covered 
boxes or crocks. The object is to keep 
them cold and to prevent evaporation . 
Kohlrabi must be tender when stored. 
SQUASHES, SWEET POTATOES, 
PUMPKINS, must be well ripened and 
cured. They must be free from bruises. 
They are best kept on shelves in a very 
dry place. They need not be kept spe-
cially cool. 
PARSNIPS, PARSLEY, VEGETABLE 
OYSTER, HORSERADISH, may be kept 
in the ground where grown all winter, 
A cross-section view of a frost-proof 
trench for vegetables. 
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but as too much freezing and thawing de-
stroys them they should be covered light-
ly until severe weather, and then uncov-
ered to freeze solid and covered again. 
These vegetables may be stored as sug-
gested for beets, but the way to have 
them available all winter and to keep 
them most crisp is to hold th em frozen. 
The methods described in the discussion 
of outdoor pits are recommended as best 
for these vegetables and cabbage. 
CELERY, ENDIVE, HEAD LETTUCE, 
may be rooted in earth in a cellar or 
cave, and with occasional watering may 
be kept until about Christmas time. Tur-
nips, winter radishes and other vegeta-
bles mentioned under beets and parsnips, 
a lso may be stored with the roots planted 
in sand or earth as above indicated. 
GARLIC should be thoroly cured as a re 
onions, or it may be braided by the tops 
into strings which are hung up in dry 
places for curing and storing. 
GROUND CHERRIES OR HUSK TO-
MATOES may be stored for some weeks 
in the husk in thin layers in a dry place, 
free from frost. 
TOMATOES may be kept until about 
Thanksgiving by bringing the well-ma-
tured green tomatoes or the vines with 
the tomatoes on, into the celiar or cave 
in the fall. Most of the tomatoes will 
ripen and be acceptable as soon as they 
color up. The tomatoes may be placed on 
shelves or in boxes, and the vines may 
be hung up. 
First Hand Acquaintance .With Tokyo's Earthquake 
By KATHERINE CRANOR, Household Art Department 
AFTER having spent a most delight!'ul 
summer in the Orient, feeling that it 
had been rich in worthwhile experien ces, 
I r eturned to Yokahama on August 31, 
making the final arrangements for my 
sailing on September 4. My last bit of 
sight seeing was to be a day in Tokyo and 
a night and a day in Nikko. 
On the first morning of September at 
12:40, I arrived in Tokyo. When I had 
been in my rickshaw for ten minutes, I 
heard a queer rumbling sound and im-
mediately looking around, saw that the 
houses everywhere were shaking. At the 
same moment it seemed that the very 
earth was being wrenched from under 
us and I immediately realized that we 
were having a terrible earthquake, altho 
it was my fi rst experience with anything 
of the kind. My first impulse naturally 
was to consider some means of escape. 
The houses on both sides of the street 
were falling toward me. I could see no 
possible escape from death but I was 
perfectly calm and had no feeling of fear, 
nor did I have a regret. My only thought 
was, "My family will never know what 
became of me." -
As soon as the rickshaw man took in 
the situation, he seized my wrist and 
helped me to the ground, placed me as 
nearly under the rickshaw as possible, 
held on to me and doubled his own body 
over me as a protection from the falling 
tiles and timber. In an instant we were 
folded in with the ruins of two build-
ings. Imagine my astonishment when I 
found myself only covered with light de-
bris and practically uninjured, save a 
few bruises. 
The earthquake continued with great 
violence. I am told that the first shock 
lasted for one minute. It seemed that 
it had not r eally ceased when a second 
terrible shock came_ It is said that this 
one was practically continuous for ten 
minutes. Buildings were still falling, so 
my hope of escape lay in keeping quiet. 
I looked, and as far as I could see, every 
building on the street had fallen, only 
the front of one building remained. The 
ones where we happened to be were two 
s tory buildings. The fact that we were 
living was nothing short of a miracle. We 
remained here in the ruins for some time, 
vainly hoping that the earth would cease 
to shake. 
The ruins everywhere were in flames. 
Policemen and relief workers were car -
rying out the dead and wounded-it was 
indeed a ghastly s ight. Many old men 
and women, and little children, covered 
with blood and terribly mangled, were 
being carried on stretchers or on the 
backs of men and women to places of 
safety. I suddenly realized that the fire 
was closing in around us, and we were 
beginning to feel the heat. Many people 
were going past so I motioned the rick-
shaw man and made him understand that 
we too mus t go. We s tarted immediately, 
picking our way as best we could thru 
the ruins, hastening lest the fire overtake 
us before we reached an open space. In 
a short time we were at the entrance of 
the Palace Grounds. We went in. Hun-
dreds of Japanese had already arrived. 
The rickshaw man found a tree for me 
and motioned me to hold on to it . The 
.Japanese consider clinging to a tree one 
of the safest things during an earth-
quake as there a re less apt to be openings 
in the earth where there are trees. They 
think that the roots help to hold the earth 
together. 
My man went back to see abou t his rick-
shaw and after a time he returned with a 
Japanese who could speak English. I 
found that he was a graduate of the Uni-
versity of Michigan. He found a stool 
for me and we moved farther away from 
the fire to a la rger tree. We both held 
on to the t r ee and he held on to me. 
After a t im e the rickshaw man came 
back and said, thru the interpreter he 
had provided, that he was very anxious 
about his family but was not willing to 
leave until he had taken me to a place 
of safety. I r ealized that there was no 
such place, but I wanted to find English 
speaking people so I said, "Take me to 
the Imperial Hotel if we can go on a 
wide street." He suggested that we might 
go a long the river. We started at once 
and were soon in the large open square 
in front of the Station hotel. I saw that 
the center of the square· would be out 
of reach of falling buildings and safe 
from the fire for a little while. Then, 
too, some English people were walking 
around, so I had the man stop here. 
Refugees from every quarter began to 
come in. There were carts, rickshaws, and 
people laden down with hou-sehold -goods 
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and food which consisted largely of dried 
fish, cooked rice and fruit. Old men, old 
women, and young children were being 
brought in on the backs of men and wo-
men. Every family had its lantern 
marked with the name of the family. The 
earthquakes were continuing with suffi-
cient force to keep every one in terror. 
I am told that there were 57 during the 
first two hours. My greatest fear now 
was of the earth's opening up and swal-
lowing me, for there were many large 
cracks. 
By four o'clock we were almost sur-
rounded by the fire. Many of the r efu-
gees were beginning to pack up and move. 
By five o'clock it looked as if nothing 
could save the buildings, rather the rem-
nants of buildings, around the square. I 
r ealized that in a short time there could 
be no possible means of escape, so I again 
followed the Japanese and found myself 
in Hebia Park, an immense place, literally 
packed with Japanese, and every family 
seemed to have some household goods. 
It is said that there were not less than 
a million there that night. · 
The park was entirely surrounded by 
fire. The whole dome of heaven was 
ablaze. While we were comparatively 
safe because of the size of the park, I 
knew that ·everything depended upon the 
direction of the wind and the extinguish-
ing of the fire brands as they fell. There 
could be no escape if the flames leaped 
the space between us and the burning 
buildings, for the number of people in 
the park would make escape impossible. 
This was indeed a night of terror. '!'he 
earthquakes were almost continuous and 
the flames of a burning city leaped to 
heaven, while blasting was done every-
where to prevent the spread of the fire, 
and people called incessantly for the mis-
sing members of their families. One 
woman called all night, "Ding Dong," 
evidently a Chinese name. 
By daylight the interval between earth-
quakes had lengthened to 20 minutes. At 
first the quakes were only a few seconds 
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apart, the interval gradually increasing as 
time went on. At five thirty I began to 
work my way back to the square in front 
of the Tokyo Station. By this time little 
remained of Tokyo, a city of many beauti-
ful and historic building with a popula-
tion of three and one-half million inhabi-
tants. The fire had finished what the 
earthquake had begun. 
Of course, the fire continued for many 
days, but the worst was over. There r e-
mained only death, misery, and devasta-
tion. There was almost no food, no wa-
ter, for the water mains everywhere had 
been severed, no lights and no shelter. 
The few shells of houses that had with-
stood the ravages of earthquake and fire 
were not fit habitations for man. 
By Wednesday the known dead of Tokyo 
numbered 100,000, later 500,000. Yokoha-
ma, a city of 400,000 inhabitants had been 
wiped off the map-not a building re-
mained. The death toll there numbered 
150,000 on Wednesday morning and by 
the end of the week, 250,000. These fig-
ures do not begin to tell the tale. There 
were many more who had been buried 
beneath the ruins or consumed by the 
fire. A large number of towns and vill-
ages within a radius of from 50 to 75 
miles had been wiped out. Soldiers who 
were in France during the war say that 
the battlefields of France were as nothing 
compared with the number of uncared 
dead, the odor from the dead, and the 
utter devastation and desolation caused 
by this, the most destructive and terrible 
earthquake in the history of the world. 
This great tragedy is one of the few 
things which can never be exaggerated. 
Returning to my own story. Before I 
could get a boat, I spent seven days and 
nights in the open with earthquakes con-
tinuing at intervals both day and night. 
On Thursday night we had only six or 
seven earthquakes, and about the same 
number on Friday. Some of these were 
sufficiently hard to be quite terrifying. In 
less than a week we had over 1000 earth-
quakes. 
Monday after the earthquake I tried 
to walk to Yokohama, hoping to reach my 
ooat, the President Jefferson, before it 
sailed. I was with a Japanese family 
who were trying to get to Kobe. There 
<vere three women, three men, two boys 
and a baby in the party. The baby was 
strapped to the back of its mother. The 
baby carriage was loaded with household 
goods and each member of the family 
carried large packages. We started in 
the morning. The rain poured in tot-
rents all day. I had on all the clothes I 
possessed and they were literally drench-
ed. 
At two-thirty in the afternoon the peo-
ple I was with decided that they were 
on the wrong road and one of their boys 
had gotten separated from them so they 
became very much excited. They said that 
they would have to go back to Tokyo and 
start over and stay there until they could 
find the boy and that I had better start 
back to Tokyo at once. I suggested going 
on to Yokohama, but they became even 
more excited and said, "No, very danger-
ous," so I started back to Tokyo. 
After walking for about an hour I heard 
an automobile coming. I hailed it and 
asked if I might ride. The man said 
"Yes," but he was loaded with pumpkins 
and I could not open the door. I said, 
"That is all right, I will climb over the 
door," but I was too short. Just at that 
moment a nice Japanese gentleman who 
spoke perfect English asked if he could 
assist me. I thanked him so he put one 
foot over the door and then the other. I 
climbed over the seat, fell back on the 
pumpkins, and went on to Tokyo. I spent 
that night on a school campus, where I 
had stayed the night before. The follow-
ing afternoon I succeeded in getting a 
man to walk with me to the Imperial Ho-
tel and to the American Embassy. 
The remaining nights of my stay in 
Tokyo I spent on the court at the hotel. 
Finally the American Navy planned a 
way to get the foreigners out of Tokyo 
(Continued an Page 18) 
Hurrah for the Pumpkin Pie 
1~HERE be pastries and pastries! What 
with the array of "Petite Gateaux," 
"Bonn.~ Bouches," Chocolate Eclaires and 
"Choux Pastes" one scarcely recognizes 
a familiar face on the bill of fare. Yet, 
in spite of a.'! these, there are still those 
among us whc, cherish an old-time respect 
and sneaking fondness for the homely 
"receet." 
What pictures the very mention of the 
name conjure: a large kitchen with 
painted floor and sunshine and geraniums 
at its windows; a real grandmother, not 
of the genus flapper, h er hair in a braid-
ed rug at the back, a gingham apron and 
"specs," with flour on her cheek and a 
By RUTH ELAINE WILSON 
twinkle in her eye; a ll this and more at 
the simple word "receet." 
Now, here is one taken from just such 
an environment, a receipt copied from a 
faded and time-yellowed paper with the 
faint aroma of past successes still cling-
ing to its ragged edges. It has been 
penned in a fine feminine hand, in black 
ink long since gone brown, and bears the 
inscription, "Cora's Pumpkin Pie ( Goodr) ." 
Cora needs no introduction. She is known 
to us all. She belonged to that favored 
and limited family, Royal Cooks. 
And now follows the "receet" verbatim, 
its recommend in parentheses. 
Cora's Pumpkin Pie (Goodr) 
This is sufficient for three pies. Take 
one quart of rich milk, a little cream is 
an improvement; 2 cups of sugar; a little 
piece of butter; 4 eggs, the yolks beaten 
thoroly and stirred in and the whites 
beaten to a froth and added just before 
putting the pie in the oven; a scant ta-
blespoon of ginger and cinnamon. Have 
a rich pie crust and bake in a quick oven. 
Should you desire to use squash instead 
you can make as good a pie as with 
pumpkin. 
There is one precaution which I have 
taken the liberty of adding to Cora's di-
r ections. Do not place pie in window near 
neighbors! 
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Choosing the Fall Hat 
By FLORENCE FAUST, Household Art Department 
IS YOUR hat actively becoming, that is, 
are you better looking with it on 
than without it? Does it meet your needs, 
reveal your personality, harmonize with 
your entire costume and serve as a frame 
for your face? Is the quality of the hat 
it self good, regarding line, texture and 
·color? Does the workmanship add to 
the beauty of the hat? 
Perhaps you can profit by spending a 
little time considering the above que3· 
tions before making or selecting your 
next hat so as to obtain one that Is 
truly artistic and not merely fashionable. 
Nature never intended that we should 
look alike. Why, then, should you limit 
your choice to only one type of hat-
the prevalent style of the season? 
Only stop to analyze the present fash-
ion and you will find that there are three 
types of hats that may be called stan-
c~ard. They are the turn down, the 
straight, and the soft rolled brims. Vari-
ations of these govern almost every other 
style from the most dressy hat or the 
charming tailored hat to the simple sport 
hat. 
Just what determines style? The fac-
tOJ s governing it are far too numerous 
to mention h ere but a few may give you 
some idea that style changes too often 
for the ordinary purse as well as the 
average face and figure. Only a few 
weeks ago, the poke bonnet, influenced 
by the style of 1830, was the favorite, un-
doubtedly because of the shade it afford-
ed the eyes. Again just before that, the 
Egyptian cloche held full sway because 
of the notoriety given King Tut. 
At present the lure of t he Orient is 
prevalent everywhere, hence the Indo-
Chinese influence, the chief characteris-
tics of which are the beretta and toques 
shown in the small outline, the high 
crown and the side trimmings. The 
. crowns a r e either helmet or mushroom in 
shape and are often sectional. Other 
popular styles are the Venetian or Napole-
·onic tricornes and the Persian turban. 
The majority of trimmings is felt, 
leather , feathers, chenille embroidery 
with beads and large soft flowers of self 
materials. The materials used most ex-
tc=ns ively are velour, velvets, felt, otto-
man silk, cotton matelosse, tear drop 
moire, gros grain and satin ribbon. Veils 
are often used either to soften the con-
tour of the hat or else to add a note of 
color. Most of the hats are black, blue, 
brown or grey. The Harding blue was 
:ra:rticularly emphasized on the Pacific 
coast only a short time ago. Now, how-
ever, many millinery shops are stressing 
the Coolidge brown. · Chinese brocades 
and tapestries are especially good used 
as bands. 
In choosing a hat, whether for the 
pn:sent season or some other, you should 
first of all regard the hat itself. All 
parts of it should be harmonious, involv-
ing the chief principles of balance, 
rythm and unity. If the hat seems satis· 
fa<:tory in appropriateness as well as 
line. form and color, then consider its 
rf;lP.tion to your entire figure. It silould 
\\ever extend beyond the width of the 
should er s. If you are small never choo~e 
a large hat; H large, avoid extremes. If 
tall, you should wear a large hat, unless 
your face is thin, or your coat collar 
very large. If you are short, wear a 
small hat because this seems to empha-
size height. 
After analyzing the hat and figure, con-
sider the r elation of the hat to your own 
facial characteristics. The bottom of 
the crown should rest one third way 
down on the head or just over the eye-
brows. 
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But blame us women not, 
If some appear too cold at times, 
And some too gay and light; 
Some griefs gnaw deep-
Some woes are hard to bear; 
Who knows the past, 
And who can judge us right? 
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H your face is angular, wear soft lines 
and trimmings, soft crowns, medium 
brims, perhaps slightly drooping, light 
becoming facings, materials such as vel-
vets, duvetyns, soft bows, flowers and 
fo liage, ostrich feathers and fur. Avoid 
severe, manish or tailored hats and 
large square crowns and wide brims, 
which deepen the shadows of the face. 
Do not choose hats with hard trimmings 
such as quills, stiff bows .and steel buck-
les, because they accentuate the angu-
larity of your features thru repetition. 
If your face is slender, wear soft lines 
as in the illustrations above, low crowns 
and soft drooping brims, which shorten 
the distance between hat and shoulder, 
making your face seem wider and more 
rounded. You should avoid hats leading 
up and out, especially if the crowns come 
to a point, as they make the face appear 
longer. 
If your face is full, wear just the oppo-
site from the slender type, rather close 
fitting hats with lines leading up and 
out. Do not choose a hat that is too 
small because this type emphasizes the 
fullness of your face. You should avoid 
low crowns and broad drooping brims 
with fluffy soft trimmings. 
Regarding special features of the face, 
if flat, you should wear the trimming in 
the back and if prominent you should 
wear e ither a wider front brim or else 
the trimming in front. Persons with snub 
noses should wear either straight or turn-
down brims to counteract the lines of 
the nose . Such persons should never 
wear turn-up brims, which repeat · the 
line of th e nose. Avoid metallic mater-
ials if you wear glasses. T he effect is 
displeas:ng because of the reflections. 
A hat should at a ll times be comfort-
able. Choose one that is light in weight, 
the head size of which is n eith er too 
snug nor loose. Be careful not to select 
a hat that hides your face or obstructs 
your view. This is an annoyance not 
only for yourself but others as well. 
Again let art not fashion fortell your 
future. 
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Who 1s Responsible for the Child? 
THE orchard that Nancy and the 
neighbor children played in was a 
place to dream about in after years. The 
trees were large and old, with wide 
spreading branches interlacing to shut 
out the direct rays of the sun. The light 
which filtered thru this green roofing 
was dim and green golden. On three 
sides the place was sheltered by walls of 
foliage-vine-covered tangles of trees and 
shrubbery which opened on the fourth 
side to a group of farm buildings and 
beyond them the far-reaching landscape 
of a prairie country. 
Nancy and her playmate, Barbara, had 
been spending golden hours of a summ~r 
afternoon in the orchard. These two chil-
dren, for the past week, had been imbib-
ing a literture of which their elders would 
not have approved. Barbara had found 
it in the attic of her home, left there by 
a young uncle who had gone to find in 
the nearest city the vivid life it delin-
eated- a stack of copies of a publication 
known as the "Saturday Night," thru 
which one trailed long-drawn romances 
of the most lurid type. The missing num-
bers and torn pages were tragedies at 
first. Then the children found they could 
supply the missing incidents from their 
own imaginations. Later they invented 
stories of their own which were quite 
as thrilling and much nicer, if they had 
known, and played them out in the shel-
ter and seclusion of the old orchard. 
They trailed velvet gowns up and down 
the · steps of imaginary castles. They gal-
loped about beautiful parks upon milk-
white or coal-black horses. They were 
waylaid by villainous suitors in ambus-
cade, and carried off to captivity, to be 
rescued by their true loves at last and 
led to the altar in bridal array of satin 
and pearls. 
When they were tired of their 1Jla.y, 
they droppei! down on the grnss unrler 
an old apple tree. 
"I'm really going to be very rich som~ 
day," announced Nancy, with her eyes 
on the far hills. "I am really going to 
build a castle with gardens a ll around 
it, and I shall bave two Russian wolf-
hounds to go with me everywhere, and I 
shall wear a green velvet dress and 
walk down th e castle steps like the Lady 
Hildegarde. Only when the prince comes 
By An "OLD- MAID AUNT" 
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"The proverbial 'Old-Maid Aunt,'" 
Dr. Cessna, in starting our series on 
children, "is the only one with whom 
wisdom on this subject will die." And 
again, "I think the only people who are 
perfectly sure what should be done are 
those who have never had any practical 
experience and have worked out their 
theories in the quiet of their secure, se-
cluded bachelor lives." 
We think the "Old Maid Aunt's" theory 
a good one and are looking forward to 
our November issue to hear what a 
Bachelor has to say. 
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to the castle, I think I shall wear pure 
white and stand at the top of the steps 
with the great hall door open behind me, 
and there will be ivy over the doorway, 
and white doves ftying around. And 
the prince-" 
"Huh! How's a ll that go'nta happen,'' 
demanded Barbara. 
"I don't know exactly HOW, but l 
know it WILL happen. I can feel it 
coming,'' Nancy declared, with a wide-
eyed look of prophecy. "I think, perhaps, 
it may come thru my Uncle Harvy. He 
was my mother's brother, you know, and 
he ran away to sea when he was only 
fifteen years old and was never heard 
of since. People get very rich sometimes 
when they run away to sea. I think, 
maybe, we shall hear that he bas died 
and left me a ll his money and there will 
be enough to build the castle and do 
everything I want to do." 
The grey eyes of Nancy's playmate nar-
rowed as she listened. She had no Uncle 
Harvy who had gone to sea and could 
think of no possible avenue thru which 
romance might touch her drab little life. 
She gr ew suddenly scornful and matter-
of-fact. 
"I s'pose your folks will go on livin' 
in that old yellah house, and your mother 
will be slavin' in the kitchen and your 
father diggin' outdoors, and your broth-
ers will be wearin' overalls while you are 
all rigged up in your velvet." 
"Why, no, they won't," gasped Nancy. 
"Oh, are they goin' to live in the castle 
with you?" 
"Of course they are! You don't sup-
pose if I were rich and could have every-
thing I should let them stay h ere and 
be poor, do you?" 
Barbara did not answer, but her smile 
was sarcastic and incredulous. 
"I think it's time for me to go home 
now," she announced presently and angry 
Barbara said nothing to delay her. 
Left alone, sitting on a mossy hummock 
at the foot of the russet apple tree, her 
knees drawn up to her chin and h er 
bands clasping them, Nancy tried to 
build up the ruins of h er shattered day-
dream. She tried to put h er parents and 
her brothers into the castle and devise 
suitable apparel :md occupation for them, 
but her images were persistently and 
absurdly stiff, and wooden and unnatural. 
They were even ungrateful enough to 
seem unhappy. 
The afternoon sun fell pleasantly on 
the brown farm house in its cluster of 
sheltering trees, on h er mother's pretty 
flower garden, and the smooth green 
lawn, on the old barn with its circling 
swallows forever dipping in the pollywog 
pond to build mud nests under the eaves. 
Ont of the kitchen door, at t hat mo-
rrent, came Nancy's mother with a pan 
in her band. Nancy jumped up and ran 
to h elp her shell the peas for supper. 
They sat down on the bench under the · 
apple tree and Nancy crowded against 
her mother as they worked. 
"I think it's lovely, mother, "to live 
where we do, and to have an orchard, 
and a garden, and a pollywog pond," she 
declared. 
"Look bow you're spilling your peas 
<•ut of the corner of your apron," warned 
l·er mother. 
* * * * * * Who is responsible for the child? Par-
ents, themselves, much less than they 
know. For their comfort, I would say 
the vital forces of life and growth are 
not of their molding or directing. They 
are older and wiser than any of us. They 
belong to the race and not to any individ-
ual father or mother. Wide, clean or-
chards to play in and pollywog ponds, 
and plenty of wholesome "letting a lone" 
- these are the good fortune of any child. 
A Review of Farm Meats 
By VIOLA M. BELL, Associate Professor of Household Science 
Farm Meats. M. D. Helser, Professor 
of Animal Husbandry, Iowa State Coll-
ege; the. MacMillan Company, New York 
City. 1923 pp. 267; Illustrations 125. 
Altho written as a complete textbook 
for courses in farm meats, whether farm 
or laboratory, "Farm Meats" is of great 
a id to all concerned with selection and 
preparation of meats. 
What is the "hanging t enderloin," the 
"skirt steak?" Where in the carcass is 
the best pot roast? Why is a crown 
roast so expensive? These and many 
other questions a re a nswered with the 
help of the illustrations, which are of 
inestimable value. 
The carcass of each animal, skin side 
out and rib side out is shown, lines being 
drawn to mark the actual wholesale 
cuts used in the midwest. In addition , 
each wholesale cut is shown on the block 
with one of its retail cuts beside it. One 
knows exactly then , the position of the 
round, the porterhouse or chuck steak 
as the case may be. 
Selection of good meat is concisely 
and authoritatively described under 
chapters devoted to beef, veal, lamb and 
pork. Palatability, tenderness, juiciness, 
soundness, ftavor and economy are con-
sidered. Practical r ecipes for the carv-
ing, curing and canning of meats are 
listed. Wrong notions of "bologna" saus-
age and various meat products are cor-
r ected. 
Women's clubs and home economics 
classes would find very much worth-
while, a meat demonstration, similar to 
that described in chapter 17, "The Meat 
Demonstration." 
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Color Hints From Gay October 
By RUTH SPENCER, Household Art Department 
BLUE smoke, scarlet leaves of trailing ivy, golden corn shocks-and Octo-
ber is here in all the glory of her warm 
rich colors. The homemaker stands on 
her doorstep wistful and longing. Would 
that she could save it all, preserve it, put 
it up in cans as she did with the other 
good things of nature. Would that she 
could transfer to her plain drab rooms 
the brightness and warmth of the glor-
ious outdoors. Would that, dur·ing the 
cold bare months of winter her family 
might be cheered by the sight of a little 
of the wondrous color with which nature 
was now so generous and then so stingy! 
So wishes the homemaker, and into 
th e woods she may go to gather armfuls 
of golden leaves and bright red berries. 
Bittersweet hides under the long vines 
and leaves of the grape and ivy. One 
ca.n trail its vines from a piece of pottery 
or a beautiful brass bowl. Its snappy 
orange color breaks into red and yellow 
as the berries burst. 
Everlasting flowers may be dried and 
colored and arranged in baskets for the 
hall table or the dining room buffet. 
Placed in the window, their outlines give 
interesting silhouettes against the snow 
outside. 
Where nature stops the art of furnish-
ing begins. Drapes that repeat the flow-
er color or contrast with the berries will 
nut warmth into a room. A bit of color 
ma.v be introduced with chain or cross 
stitch in the corner of the drapes. Again 
the material may be figured, the size of 
the figures being determined by the size 
of the room. Large figures need the 
distance that a large room will give them. 
Indistinct designs form better combina-
tions with flowers or berries, for too 
many objects of interest detract from 
each other. 
Draperies, because of the area they 
cover will always give the nnminant col-
-or to the room. Therefor it is imnortant 
that they be S!:Hected with great care. 
Even tho they be colorful they may so 
blend with the background that they 
enhance the other details which give 
the room its distinction. 
In planning for drapes remember that 
the primary use of windows is to let in 
light, air and sunshine. They are best 
hung over the woodwork to increase the 
window size and admit all the light 
possible. Or, if the woodwork is beauti-
ful in proportion and finish they may be 
hung inside. But the simpler the win-
dow is dressed, the better the effect will 
be. Draperies are used to soften con-
struction lines and to change any lighting 
that may be too harsh. Never curtain 
a window with dead white unless you 
need every bit of light you can get. A 
soft cream, buff or ecru adds more to 
the effect and blends in with the other 
colors in the room. 
In considering possibilities for addition 
of cheeriness do not overlook the lowly 
pillow. Good contrast or repetition may 
be made by the right color on the pil-
lows, or cushion for the window seat. 
The lamp is also a valuable aid and 
may repeat in its design the color from 
a beautiful print on the wall. If other 
things in the room are strongly figured 
it should be rather plain, but of good 
proportion and line. For luminosity 
warm colors as rose, orange and gold are 
best for the shade. Cooler colors may be 
used but they are for effect only and do 
not serve the purpose of utility to which 
every object in a room should be meas-
ured. 
To buy a complete lamn iR not neces-
Rarv. With an acceRRorv as beautiful as 
it is, there should hA some originality 
a.nd thot expenderl in its selection. Con-
sider first the dominant color of your 
room. Is it blne. or mulberry? Then 
whv not a lovelv ChineRe iar covered 
with effective JittlA rleRigns and wonder-
fu l for color repetition? A jar or a vase 
may easily be wired and gives an excell-
ent base for a lamn. Often a bowl or 
piece of pottery will give the necessary 
color. 
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OCTOBER 
Bending above the spicy woods which 
blaze. 
Arch skieR so blue they flash, and hold 
the sun 
Tmmeasurably far: the waters run, 
'foo slow. so freighted are the river-ways 
With gold of elms and birches from the 
maze 
Of forests. Chestnuts clicking one by 
one, 
Escape from satin burrs; her fringes 
done, 
The gention spreads them out in sunny 
days, 
And, like late revelers at dawn, the 
chance 
Of one sweet, mad, last hour. r,J! things 
assail 
And conquering, flush and spin, while 
to enhance. 
The spell, by sunset door, wrapped in 
a veil 
Of red and purple mists, the summer, 
pale, 
Steals back a lone for one more song and 
dance. 
Helen Hunt Jackson 
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As to the shade. One must be very: 
carefu-l to choose the right size and 
shape to acompany the base. You may 
make it yourself from bits of lace and 
fringe, chiffon and china silk. Or the 
frame may be stretched tightly with fine 
cheese cloth and the edges covered with 
gold braid. Shellac the whole thing and 
rub with a piece of cloth dipped in al-
cohol to be sure that the shellac will 
dry evenly. Then a design taken from 
a cretonne may be sketched on and 
painted with water color. Finish with 
a coat of shellac or varnish. 
Upon little tables. big tables, on the 
bookcase or the mantle , place pieces of 
well selected pottery. They are indis-
pensible to the room that has decorative 
quality. Good color and line are the im-
portant assets and oftentimes the ·inex-
pensive peasant bowl is far more suitable 
for the place than the expensive one. 
Pictures for a home should be chosen 
with great care. Have but a few and 
learn to know them. A landscape or an 
architectural print in color is very good. 
Hung in relation to a table or a chair 
they give a formal feeling and add dig-
nity. A piece of rich embroidery or a 
textile may also be hung as a background 
for furniture. 
For all this collection of colorful fur-
nishing accessories a neutral background 
is necessary in order to show them to 
the best advantage. By neutral is meant 
something that will blend with every 
color that is in combination with it 
and will stay In the background. Of 
course the background should not be too 
grayed, too dead, but enlivened by using 
the complimentary or opposite color. 
Gray is excellent for walls, but it 
should be a warm gray. Blue gray gives 
a cold background against which warm 
colors will not harmonize. Tan, cream 
and buff are very good and may be used 
in combinations with many colors. 
These colors may be used in wall pa-
per in a very indistinct design, or rough 
plaster may be water colored or painted. 
Plaster gives a good texture and may be 
washed. 
Should your room be k eyed to a cer-
tain color, it does not follow that every 
individual acessory should repeat that 
color. The background may be neutral 
but different shades of that neutral color 
may be employed. And for the accent 
use different hues that enhance and bring 
out the dominant color. Too much same-
ness results in mono:ony. 
It is by attention to the details of a 
room that an effect is brought out and 
those details help each other in their 
r e lationship of size, color :wd. arrange-
[l]ent. 
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Paying Homage to the King of Fruits 
GREET you-King Jonathan, Queen 
Delicious, Crown Prince Winesap, and 
members of the royal apple family su-
preme among fruits for majesty, beauty, 
and value! 
History bows to the apple. Attached to 
this seemingly insignificant fruit is the 
greatest of the world's most significant. 
events. As the forbidden fruit, it hung 
on the tree in the Garden of ·EdtJn, a lus-
cious, glowing temptation. Eve spied it 
and pointing out its attractions to the 
other half of the family, the fascinated 
Adam could not resist, and thus was sin 
born into the world. 
The ten-year siege of Troy which fills 
the pages of Homer's Iliad was fought 
and won because of the "Apple of Dis-
cord." At a great feast of the gods and 
goddesses a golden apple bearing this in-
scription, "To the most beautiful," was 
dropped from the roof. Immediately a 
great clamor arose, for all the goddesses 
claimed the apple and none could grant 
that any was more beautiful than she. 
At last the contest narrowed down to 
three, but these three were all very proud 
and jealous and hated one another and 
each was very desirous for the ~pple. 
What could be done? These bickerin[\"s 
could not go on forever. The whole 
mount of Olympus was in an uproar. The 
three at last consented to allow a mortal 
to judge of their beauty and to abide by 
his decision. A young man by the name 
of Paris was found and they stood before 
him. If you say I am the most beautiful 
I will ·give you fortune" said one "I 
will give you fame," said another, ,;and 
I," said Venus, for she was the third, 
"will give you the most beautiful woman 
in all the world for a wife." And Paris, 
who was very much of a lover, chose Ve-
nus. Now, as you know, Helen of Troy 
was the most beautiful woman in the 
world at that time. That is why the Tro-
jan wars were fought-to win her- and 
why ·they were won. You see, an apple 
did it all. 
When William Tell, father of free 
thinkers and actors, refused to bow to the 
ldng's hat, an apple was placed on his 
son's head and he was told to pierce it 
with an arrow. But William Tell, skilled 
in a rchery and confident that be was 
right, deliberately raised his bow and let 
fly the arrow. The apple fell cleanly 
apart. 
Enough for history's r ecords. Let us 
consider the apple in this present day. 
Fortunate the person who may walk thru 
an orchard on one of autumn's golden 
afternoons. The sun flickering thru 
green and yellow leaves lights upon the 
Grimes Golden and crimson Wealthys. 
And one may dream and muse, imagining 
them of amber, rubies, and emeralds, gor-
geous jewels, golden apples of Hesperides. 
But as glorious as apples in the orchard 
may be, the fragrance of them in one's 
own storeroom is much the more satisfy-
ing. The thought that the apple barrel is 
"plumb full" is a joy to the whole family. 
"Apples," says a noted authority, "fur-
nish more nerve and brain power than 
By JEANETTE BEYER 
any other fruit-even more, in propor-
tion to solids, than wheat." For that r ea-
son it is important that they be included 
daily in the family's diet. 
Apple sauce, baked apple, and apple 
butter are the usual ways of preparation, 
common to every table. But as a vegetable 
to be served with meats, and especially 
with roast pork, ham and veal, they are 
not so well known, tho this is one of the 
best ways to serve them. Here is a dish 
which is most popular with those who 
have tried it. 
Baked Apple Bliss 
Wash and core six tart apples. Place 
in baking dish and sprinkle lightly with 
sugar. Add a very small amount of water 
and bake until the apples can be pierced 
with a fork. Take from oven and fill the 
apple centers with highly seasoned 
mashed sweet potato. Top with a marsh-
mallow and place in a slow oven until 
marshmallow is golden brown. Serve as 
a vegetable with meat. 
Baked Apple With Raisin Sauce 
Put one half cup of washed seedless 
raisins and one cup of water in the bot-
tom of baking dish with six washed and 
cored tart apples. Over them pour one 
cup of brown sugar and a teaspoon of 
flour. Top each apple with a lump of but-
ter. Cover and bake until tender. The 
raisins will plump up and form a jelly 
with the brown sugar. This is especially 
good with meat, or if whipped cr eam is 
added makes a good desert. 
The very best meat condiment is apple 
sauce a !a naturelle, which is nothing 
more than apples stewed in their jackets. 
The peeling adds to the flavor and in t.he 
case of rosy apples such as Wealthys, 
gives a pleasing color to the sauce. There 
is no combination quite so good for a 
breakfast as dried toast, curly bacon, and 
apple sauce 1!. !a naturelle. 
Apple salads are always good. The fol-
lowing is an attractive salad and quite 
simply prepared. 
Apple Brazilian Salad 
Wash s ix eating apples. Scrape out t h e 
centers, keeping the ins ide as whole as 
possible. Cut the pulp in cubes and mix 
with celery, brazil nuts, and salad dress-
ing and return to shelL Serve on a nest 
of lettuce, topping with shredded parsley 
if the apples a re r ed, or paprika if they 
are green. 
This is very good as an afternoon re-
freshtment with brown bread sandwiches 
or cheese wafers, or as the salad course 
of a home dinner. 
Combinations of apple with other vege-
tables such as peas make very good sal-
ads. And it is sometimes used with 
chicken. 
Of all the apple deserts perhaps the 
most favored is Brown Betty. It is de· 
licious if made correctly, that is, if 
crPmbs of stale bread are used instead 
of hunks as is so often the case. 
Brown Betty 
Spread a baking dish with a layer of 
sliced apple, a layer of buttered bread 
r.rumbs, and a sprinkle of brown sugar. 
Repeat until the dish is fnll. then bake 
until apples are tender. This mav be 
served with cream or Poor Man's Sauce. 
Poor Man's Sauce 
Mix together one cup of water, one-half 
cup brown sugar, two tablespoons flour 
and two tablespoons of butter. Boil un-
til thick and smooth. 
A little more of a fancy desert is Ap-
ple Compote. 
Apple Compote 
Arrange six whole, cored, tart apples 
in a baking dish. Stuff centers with 
chopped nuts, dates, figs, and raisins. 
topped with a marshmallow. Surround 
the apples with pink syrup made from 
two cups of water, one cup of sugar, and 
a few r ed cinnamon drops. Cover dish 
and bake until tender, taking care to 
keep the apples whole. Serve one apple 
to an individual with whipped cream if 
desired. 
Apple Sauce Cake may be served as 
cake or pudding, with frosting, whipped 
cream or sauce. Wheth er eaten hot or 
cold it is delicious. 
Apple Sauce Cake 
Cream one cup brown sugar, and one-half 
cup of butter. Add one teaspoon each of 
cinnamon, cloves, nutmeg. Then add two 
heaping cups of flour with two level tea-
spoons of soda sifted in. · Throw one cup 
(Continued on page 19) 
APPLES AND THEIR USES 
-
Variety Sauce Pie Baking Eating Season 
Wealthy Excellent Good Excellent Good Sept.-Des. 
Jonathan Fair Very Good Good Good Nov.-Jan. 
Grimes Golden Fair Very Good Very Good Very Good Nov.-Jan. 
Snow Fair Excellent Very Pretty Good Nov.-Jan. 
Northern Greening Good Good Poor Poor Nov.-March 
Delicious Fair Poor Poor Good Nov.-March 
Winesap Good Good Good Fair Dec.-April 
Ben Davis Good Fair Fair Fair Dec.-April 
Ralls Fair Fair Fair Fair Dec.-April 
Northern Spy Very Good Very Good Very Good Very Good Dec.-Fe b. 
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Sheppard~ Towner Bill 
THE Sheppard-Towner Bill is known 
officially as "an act for the promotion 
of the welfare and hygiene of maternity 
and infancy for other purposes"_ 
This act came as a result or a great 
number of studies made on the high 
rate of mother and infant mortality in 
the United States. In making this inves-
tigation it was found that, of the coun-
tries of the world, the United States was 
the most dangerous place for a baby to be 
born in. More women die from child-
birth in the United States than from any 
other cause with the exception of tuber-
culosis. 
The lowest mortality rate in the world 
is in Italy with two mothers dying to 
every one thousand births. Germany and 
Japan have a mortality rate of seven 
mothers for every two thousand births. 
England, a mortality rate of eight moth-
ers for every two thousand births· France 
nine mothers for every two thousand 
"l:>irths, with America having a record of 
thirteen deaths for every two thousand 
births. 
Few of us realize the number of babies 
who die before the age of on year. In 
1920, 1,500,000 babies were born in the 
United States and 300,000 of this number 
did not live to the age of one year. What 
can be the cause of these staggering fig-
ures? 
Among the various reasons found for 
such a large death-rate among the new-
born babies, the most apparent are poor 
housing conditions; the large amount of 
work done by mothers before or after the 
birth of the child; and improper diets. 
Good parental and infant care have been 
shown to reduce infant mortality to a 
great extent. These facts bring out clear-
ly that the lack of facilities and of in-
struction or proper knowledge as to the 
care before and after the birth of the 
child are the main causes for this large 
death rate. 
We ali sincerely believe in the educa-
tion of our children-do we not? Is it 
not just as important that they live to 
the educational age and that every safe-
guard be taken in their prenatal life and 
early years so that they will reach that 
period of life when their education be-
gins? 
The first public recognition of the great 
need of mothers and babies in this coun-
try was brought out by the Federal Chi!-
By LOIS MILLER HERD 
dren's Bureau under the leadership of 
Miss Julia Lathrop .. 
Finally in the 65th Congress a bill for 
federal aid was introduced by Jeanette 
Rankin. It was favorably reported out of 
committee, but did not pass. It was in-
troduced again in the 66th Congress by 
Senator Sheppard of Texas and Represen-
tative Towner of Iowa. Passing the Sen-
ate, it was favorably reported on, but not 
voted on. Finally, however, on April 21st, 
in the 67th Congress, it was again intro-
duced and passed both Houses in Novem-
ber, 1921. 
The difficulties besetting this act were 
many and annoying. It had to find its 
way along an unbroken path, for no legis-
lation of its kind had ever before been 
passed. 
During the presentation of the Shep-
pard-Towner Bill before the Senate, Sena-
tor Sheppard made a wonderful speech, a 
part of which seems worthy of quoting. 
"Mr. J;'resident: If this nation declines 
to take the necessary steps to end the ap· 
palling waste of lives of mothers an 1 
children in America, a destruction exceed-
ing every year our total casualties in the 
most stupendous and terrible war of his-
tory, it will invite severest censure. The 
mother who faces death in child-birth is 
as much a soldier as the uniformed hero 
on the field of arms. The World War has 
ended, but not her battles or her martyr-
doms. Thru all the centuries that are yet 
to come, whenever a human life is to be 
ushered into existence, she must go down 
into the valley of another Marne, the 
shadow of another Somme. For her, and 
for the life that flowers from her blood · 
and tears, it is a compelling duty to pro-
vide every possible safeguard, every pos-
sible protection." 
After this speech one of Senator Shep-
pard's opponents sent a note to Senator 
Sheppard, which read, "You have made 
a wonderful speech and your bill will 
pass." 
The Sheppard-Towner Bill provides 
that the United States government give 
every state, regardless of population, 
$10,000 to start a system of maternity and 
infant care and shall thereafter give each 
state, in proportion to its population, a 
part of a $1,000,000 appropriation, pro-
viding each state raises an equal amount. 
A committee, made · up of the National 
Secretary of Agriculture, Surgeon-General 
of the United States Public Health Serv-
ice, United States Commissioner of Edu-
cation, and the Chief of the Children's Bu-
reau and Department of Labor, is re-
quired to pass on all Plans made by the 
states. Those states whose plans are ap-
proved are paid the stated amount with 
the requirement that it shall be spent un-
der the authority of the State Division of 
Child Hygiene. 
At the Senate hearing of the Sheppard-
Towner Bill, medical experts testifi ed 
that, with ordinary nursing care and the 
services of a nurse to instruct .mothers 
during pregnancy, the death rate during 
the first month of infant life can be cut 
one-half to two-thirds. Among babies of 
mothers receiving intelligent care, th e 
death rate did not exceed 18-19% as con-
trasted with 40% among those not receiv-
ing care. 
The cost of saving these lives has been 
estimated as less than one-twentieth the 
cost of a single modern battleship. Which 
is the most important to us? 
The Sheppard-Towner Bill will bring to 
women the kind of education they have a 
perfect right to demand in order that 
their lives and their children's lives may 
be saved. It is, therefore, the duty of 
every mother to find out what part her 
community is playing in making the 
United States a safer place to live in. If 
she should find conditions bad, it should 
be an incentive to her to raise the local 
standards to the highest possibleplane: 
Mothers will see that the measures of the 
bill are carried out effectively and take 
advantage of the information offered. 
With the sum of $10,000 as a starter 
and an equal amount by the states the ex-
isting maternity hospitals in remote 
places now neglected may be expanded, 
and make it possible that nurses can be 
obtained during pregnancy and doctor's 
cars may be bad at childbirth no matter 
what the financial circumstances of the 
women are. Hospital facilities, not only 
in the city, but in the country also, can 
be extended so that no mother will face 
danger or injury through the lack of 
proper care before, during, or after child-
birth. 
When this act has gone into effect, any 
community has the right to demand that 
its state department give it these services. 
Buttons and Buttons 
MEN are fond of buttons. Indeed it was 
they who first stepped forth arrayed 
in many buttons. The Red Coats and 
the Hessians, Napoleon and Washington 
Hll paraded a goodly number of them on 
their dress uniforms. In all good fal!lily 
chests you are sure to find a stray brass 
button which may have dropped from the 
ttniform of grandmother's one-time sweet-
)leart. History tells us these things and 
we must believe history even if, becansc 
By ESTHER ELLEN RAYBURN 
of the conventional few seen on the 
clothes of modern man, we are inclined 
to believe it must have been the women 
who started the fashion. 
Perhaps the first feminine creature who 
wore buttons upon her dress was con-
tiidered manish and bold, poor thing! It 
was she who wore the tiny brass and 
steel buttons in stately rows, military 
style, upon her gown. In these late 
years the steel button is much in evi-
deuce. The gayest and jingliest of dress-
f .s Js the one which is trimmed with steel 
dime-shaped buttons which are arranged 
In pyramid fashion on the skirt with a 
single row around the neck and sleeves. 
Of course the little brass ones have their 
own ways of making a dress attractive 
ja~t as tlw others do. 
For ye.ars the pearl button reigned su-
preme. They were everywhere, and of 
(Continued on page 19) 
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Who's There and Where 
MISS CAMPBELL HERE FOR VOCA-
TIONAL COURSE 
Miss Mable Campbell , a former gradu-
ate of Iowa State who is now with the 
federal board for vocational education 
was in Ames during the first summer 
session and took up special problems for 
state supervisors and teacher trainers 
at the home economics vocational con-
ference. Previous to her work with the 
federal board, Miss Campbell was state 
supervisor of home economics in Colo-
rado and was later in charge of teacher 
training in the University of Kentucky. 
Dean Richardson who was chief of the 
home economics service of the federal 
board before coming to Iowa State chose 
Miss Campbell after looking all over 
the country for the woman for the po-
sition. 
AN AMES JOURNALIST 
Leonore Dunningan, an Ames graduate, 
is associate editor of the home depart-
ment of the "Farmer's Wife," published 
in St. Paul, Minnesota. Miss Dunningan 
travels about gaining the viewpoint of 
women in various parts of the country, 
meeting and talking with them as well as 
delivering lectures. 
NEWS FROM MARIE VAN CLEVE 
Marie Van Cleve, who graduated in 
March and was house manager at the 
Knoll last spring, is teaching this year 
in the Shenandoah consolidated school. 
She will manage the high school cafeteria 
and be Y. W. C. A. advisor for the physi-
cal education club. She writes that she 
is a member of the American Association 
of University Women there. 
ACTING DEAN OF WOMEN 
Mrs. E. W. Stanton is acting dean of 
women at Iowa State this year. She is 
temporarily filling the vacancy left by 
Miss Hazel Harwood who was married 
in August to Dr. H . E. Bemis of the vet-
erinary department. 
TEACHES ART AT M. A. C. 
Josephine Plattenburg, a graduate of 
the class of '22. is one of the new mem-
bers of the faculty staff of Michigan Agri-
cultural college. where she is teaching 
art. Miss Plattenburg, or "Jo," as she 
was familiarly known on our campus, 
studied last year at Columbia university 
where she obtained her master's degree. 
Mildred Elder, '22, a clothing expert 
from the extension department of I. S. C., 
had charge of the style show at the Iowa 
state fair this summer. 
Elizabeth McKim, who was an instruc-
tor in Chemistry last year is taking ad-
vanced work in food chemistry at the 
university of Minnesota. 
NEW HOME ECONOMICS BUILDING 
Mr. Proudfoot, the state architect is 
now drawing up plans for the new home 
economics building. The board has ap· 
propriated Iowa State college a, half 
million dollars for the building which 
it is hoped may be started by fall. The 
probable location will be between Old 
Agricultural and Margaret halls to 
form one of the main divisions of the 
campus. The old building will still be 
used for home economics work. 
The n ew home economics building is 
probably the most needed building on 
the whole campus. The present building 
was intended for only 250 students. The 
enrollment now numbers 1050. Space in 
eight other college buildings is occupied 
for home economics laboratories and 
class rooms. A new building will greatly 
relieve crowded conditions in other build-
ings as well as in the home economics 
building itself. 
FORMER HOMEMAKER EDITOR 
TEACHES 
Rose Storm, editor of The Homemaker 
last year has accepted a position as 
home economics teacher in the Guthrie 
Center high school for the coming year. 
She spent a few weeks in Ames this 
summer and even tho graduated helped 
with some of the editorial work connec-
ted with The Homemaker. 
MARIE HALL RETURNS TO AMES 
Marie Hall '20 has accepted a posit ion 
as clothing specialist in the extension 
d epartment at Iowa State college. She 
will have her headquarters in Ames 
next year. After Marie graduated she 
spent a year in Chicago designing at 
Madame Hose's Shop and since then 
has been teaching home economics at 
her home in Shell Rock. 
TEACHING FELLOWSHIPS 
Ruth Pohlman '22 has secured the 
teaching fellowship in the food's depart-
ment of the home economics division 
and will do work for h er master's · de-
gree next year here at Ames. 
Phoebe Mentzet; '23 was given the 
teaching fellowship in the zoology depart-
m ent and will work for her M. S. degree 
taking the place of Marjorie Cunningham 
'22 wbo is going to take a four months' 
training course in dietetics at the Massa-
chusetts General Hospital, Boston, Massa-
chusetts. Miss Cunningham will r eceive 
her M. S. degree at the end of the 
second summer session. 
Mary Statler Reynolds '14 is teaching 
and taking graduate work at the Uni-
versity of Wisconsin. She will receive 
her master's degree this fall. 
SUMMER WEDDINGS 
Quick-Weatherill 
At the Little Brown Church at Nashua, 
Iowa, occnrred the wedding July 14, of 
Marcella Quick and Orrin Weatherill. 
Marcella was a home economics student 
at Ames last year and has been teaching 
this past year. Mr. and Mrs. Weather-
ill are living at Trenton, Mo. 
Jeanette Schleiter and Mary Wamberg 
Have Double Wedding 
On July 19 at the Schleiter home in 
Ames Jeanette Schleiter and Mr. Henry 
Schroeder and Mary '\Vamberg and Mr. 
Erven L. Moser were married. The 
two brides, who graduated in '22 have 
been teaching home economics the past 
year. Mr. Schroeder is county agent 
with headquarters at Marian, Ind., where 
he and Mrs. Schroeder will live. Mr. 
Moser is county agent at Fairfield, Iowa. 
AT SCHOOL IN BOSTON 
Louise Herman, H. E c., ex '23, is at-
tending the Boston School of Fine Arts 
and Crafts in Boston, where she is spe-
cializing in modeling and sculpturing. 
Muriel Orr, '23, is teaching at Garden 
Grove, Iowa. 
Lyre! Johnston is teaching in the grades 
at Columbus City, Iowa. 
Margaret Sarazine is teaching clothing 
and foods at Ida Grove, Iowa . 
Bertha Wheeler, '23, acepted a position 
as teacher in the high school at Traer, 
Iowa. 
Miss Caroline Kriege '16 is now the 
hom e demonstration agent for Story 
county. 
On August 23, Anne Mundt was married 
to Robert Gilmore. They are at home in 
Chicago. 
Ardis P etigr ew and Marie Muirhead 
are engaged in social welfare work in 
Chicago. 
Mildred Dodds '19 bas accepted a . po-
sition as home economics teacher in Se-
attle, Wash ., for the coming year. 
Marie Salomon, '22, and Dewey Ter-
mohlen, '24, were married September 17. 
They are living in the Cranford apart-
ments in Ames. 
Margaret Graham, ex '23, was married 
to Arthur Walters, August 30, in Audubon, 
Iowa. They are living in Waukon, where 
"Deac" is caoch in the junior college. 
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A SENIOR'S RULES FOR YOUTH 
Little sisters, the whole three hunclred and fifty of you 
that have come upon our campus, we welcome you. We 
are glad to usher you into your college days, the fullest, 
the best, and the happiest of your whole life, and to of-
fer you our great big, grown U[l, senior advice on how 
to be young. These arc our four rules: 
1. Keep up with the procession. Get your work done 
with d-ispatch so that you have that virtuous purring 
feeling inside. It's those everlasting duties that hang 
around your neck like millston es that cause the frowns 
and the worry wrinkles to come. 
2. Get interested. Find active pleasure in people and 
things outside of yourself. Make friends, enjoy your les-
sons, study music and art, read books. 'l'hese are the 
things that give a keen zest to living and keep one men-
tally young. 
3. Be a Pollyanna: '!'rust to the good of mankind, 
have confidence in yourself, and be always optimistically 
composed. Cultivate your dimples diligently. 
4. Idealize the lady Hercules. Sprinkle yourself with 
cold water every morning, play hockey. Wear kilted 
skirts and flat heels, hike in the woods and take ten 
whiffs of air every clay. Do not study in the tub room 
and indulg·e in NO Henrys. 
'l'o these four rules add your own, and practice them 
all. And enthusiasm, spcntaneity, vivacity, will be yours 
-youth that can run miles or leap mountains. 
IOWA, THE HEART OF AMERICA 
Imagine a land where there are no trees, except for 
scrubby, starved ones in a dusty park. 
Imagine a land where there is no water, save for that 
in taps, or sluggish, muddy pools in which dirty children 
wade and throw peanut shells. 
Think of a land with no fresh air, no cleanness any-
where, only soot and dust for men to breathe. 
Think of a land with no broad open spaces on which 
warm summer may lay her lavish hand or winter tumble 
in white madness-where there are only close, tall walls, 
pavements and a dim sky. 
Consider a place where there are no neighbors and 
every man is a stranger. 
Imagine a place where there are no green gambrel 
roofs, no low brown bungalows, or tall colonial houses, 
where one must call a crowded, stifling room his home. 
'l'hink of a place in which there are no grandmothers, 
and old ladies with dyed hair lead poodle dogs about, 
and hags stand on street corners selling newspapers. 
Think of a land where there is no rest and men work 
all day and all night, where there is no leisure, no se-
clusion, no escape or r elief from thr continu us monot-
ony and grinding down of men's lives, and souls are 
pinched and knotty. 
'l'hink-and remember Iowa. 
A HOMEMAKERS' CONVENTION 
Homemaking and its problems are to be the big con-
sideraticns of the eighth annual meeting 9f the Iowa 
Home Economics association, to be held in Des Moines, 
Nov. 1, 2 and 3. All women of Iowa who are associated 
with home economics work, whether in the home or 
school, should mark these dates on their calendars and 
arrange to attend. 
The convention will cpen Thursday, Nov. 1, at 1 
o'clock with a luncheon at Ilarr.is Emery's 'l'ea room, 
where association business will be taken up and Miss 
Florence Busse of Iowa State will speak on "Specific 
Helps on Every Day 'l'eaching Problems in Nutrition.'' 
lVIrs. Helen Vl agner, director of home economics in 
Des Moines, chairman of the program committee, has 
arranged for Mrs. II. H. Douglas, a homemaker from a 
farm in W orth County, to talk on '' T.ime Schedules in 
House Work," the same talk that was given to the na-
tiDnal convention in Chicago this summer. 
"The utrition Course as Related to the Homemaker" 
will be the subject discussed by Mrs. Casper Schenck, 
who was in charge of home economics at Drake before 
~m~~- . 
Miss Margaret" Gauger, of Des Moines University, will 
talk on "Nutrition Courses for Boys." This was her 
major interest in her studies at Columbia. 
Valentine Kirby, an art director of national reputation 
from Philadelphia, is to speak on art as related to the 
home. 
On Nov. 2, Dean Anna E. Richardson, of Iowa State 
College, speaks on '"l'he Responsibility of the Home-
maker.'' 
The national secretary of the association will attenfl 
the convention and has f er her subject, the "National 
Home Econ~ mics Association as a Factor in Developing 
Home Standards.'' 
Membership in the state organization has increased 
from 90 to 225. But this is only 225 out of the thousands 
of teachers and homemakers in the state, and I owa is 
tenth as compared to other states. 
'l'he ideal of the association, as expressed by Miss 
Neale S. Knowles, president of the Iowa branch, is to 
include all teachers and homemakers as members and to 
work to build up a strong organization, which will not 
only benefit each member in h er individual work, but 
will build and fix right standards of home life. 
'l'wo dollars a year will admit you to state and na-
tional membership. This amount should be sent to Miss 
Margaret Baker, chairman of the membership commit-
t ee, at Iowa State College, in care of the extension de-
partment. 
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I QU~~TION 
NAMES OF FRUIT JARS 
h·ave been wondering what the different 
name3 of fruit jars mean: The Ball The Drey, 
The Atlas, but all are Mason. ' 
These names are trade names of diff-
erent types of glass jars. They are put 
out by different companies and, except 
for the Ball, are not Mason as you expec-
ted. 
LIST OF NUTRITION BOOKS 
Please give me a list of books on nutrition 
with addre.,es of publishers. The books should 
not be too technical. 
The following list was made up by our 
household science department: 
E. V. McCollum: The Newer Knowledge 
of Nutrition, MacMillan, 1918. 
E. V. McCollum and Simmonde: What 
Shall We Have for Dinner? or The 
American Home Diet, F. C. Matthews, 
1920. 
Lydia Roberts : What is Malnutrition? U. 
S. Children's Bureau, Bulletin No. 39. 
Ernest C. Holt: The Care and Feeding of 
Children, Appleton, Revised Edition, 
1920. 
Mary S. Rose: Feeding the Family, Mac-
Millan (being revised). 
Willard and Gillett: Dietetics for High 
School, MacMillan, 1920. 
U. S. Department of Agriculture, Farm-
er 's Bulletin No. 717, 191. 
HOME ECONOMICS PLAYS 
Could you refer m e to any plays that would be 
appropriate for a home economics class in high 
fch ool to give? AJ~o, if there is a book on sale 
with s uggestions for hom e economics exhibits 
would you p lease g ive m e the name? 
If you would write to Miss Neale N . 
Knowles of the extension department of 
Inwf\ State college she will be glad to 
furnish you free samples of the home 
economics plays suitable for your class. 
Or by writing to the IJhild W elfare as-
sociation, New York City, vou may obtain 
plays for t en cents a ec.py. 
Unfortunately w e have been able to 
discover no books on home economics ex-
hibits. Ther e is, however, a bulletin on 
household exhibits , No. 36, published by 
th e extension service of Iow:1. State. Thi!< 
was printed some yean; 'lgo auJ is nn~ 
exhaustive . 
FURNITURE DENTS 
Is i t p03sible to remove dents from furniture? 
To r emove furniture dents, place moist 
blotting paper over the dent and then 
apply heat by placing a warm iron over 
the blotter. The fibre. of the woo<L swells 
due to the h eat and moisture a nd. the 
dent fi lls up. 
SCORE CARDS 
Will y ou please publi,.. h score cards gtvm g the 
s tandards for judging bread a nd canned fruit? 
I wish to usc t h Pm for scoring the products of 
m y dom~stic science cla'3s. 
Bread 
GF.NERAL APPEARANCE: 
Rha.pe and size _____________________ 5 
Cru st (color, smoothness, crispness, 
tenderness) ________________ _______ 10 
LIGHTNESS ----------------- - --- ---15 
CRUMB: 
Color ------------------------------ 5 
Porosity of grain ------------------20 
(ftness and uniformity) 
Quality --- ------------ -- ~- ____ __ __ 20 
!softness and springiness) 
FLAVOR (taste and odor) ___________ _ 2.5 
Canned Fruit 
APPEARANCE OF PACK: 
100 
Uniformity and appropriateness of 
size and shape ___ __ ___ _______ __ 10 
Color of fruit ------------- - --------15 
Clearness and den sity of syrup ____ 15 
Arrangement and amount in jars __ 10 
R emoval of skins. spots, etc. ________ 10 
SFLECTION OF PRODUCT: Quality __ _________ __ _______ ____ 25 
PACKAGE : 
Container (seal, quality, neatn ess, 
and appropriateness) __ ___ ____ ____ 10 
Label - - -------------- - - -- __ __ __ __ 5 
100 
USE OF PRESSURE COOKER 
When u o; in g a pressure cooker, sh ould the sam e 
amount of water b~ used as in ordinary cooking'! 
Less water should be added than for 
boiling. since none is lost by evaporation. 
F oods prepar ed in a pressure cooker a r e 
never burned in cooking. 
MEAT FOR CHILDREN 
Should I g ive my four and one-half year old 
boy m eat? 
Children under five do not n eed meat 
if th ey have plenty of milk and eggs. 
LOSS OF LIQUID IN CANNING 
In cold pack cannin g , what causes the jar to 
Jose liquid in cooking? Will canned products 
keep if the jars are n ot full? 
The jar loses liquid in cooking when 
the lid is adjusted too loosely, when th e 
jar is filled with cold liquid inst-~ad of 
hot, when products are insufficiently 
blanched, or when water does not t:xte!ld 
one inch above the tops of the hrs. 
Canned · products will keep if properly 
sterilized, eve n tho the jars are not full. 
AD 
PERSPIRATION ODOR 
What will remove perspiration odor from wool-
e n cloth iug. Dry cleaning does not seem to have 
very much effect. 
Apply chloroform and you will have 
bet t er results. 
CHOCOLATE STAIN 
What will remov~ a chocolate stain from a 
!_ .. ood linen n apkin? 
Cover the stain with borax and wash 
with cold water. Boiling will remove 
any trace of the stain left. 
SUGAR 
Where and when is the best place to use 
sugar in the diet? 
The amount of sugar in the diet should 
be limited. Too much may lessen the 
appetite and interfer e with digestion. 
Molasses and sweet fruits are good forms 
of sweet for the diet. Eat candy and 
other rich sweets only after meals. When 
eaten between m eals they spoils the op-
petite for the necessary food of the next 
meal. 
BAKED BANANAS 
Please p ublish a r ecipe for baked ban·anas. I s 
there any advantage ; n preparing t hem in this 
manner? 
Baked Bananas 
3 bananas 2 tbsp. sugar 
1 tbs p. butter 1 tbsp. lemon juice 
P eel and cut bana nas into halves 
lengthwise and place in a granite pie 
plate. Melt butter and mix with sugar 
and lemon juice. Pour half of this over 
the bananas and bake slowly for 20 min-
utes. While baking baste several times 
with the r emainder of the mixture. 
Bananas contain much star ch . Conse-
quently t hey are much improved in fla-
vor and food value by cookinr;. 
EXPLANATION OF TERMS 
The terms m arma:ade, preserves, and conserves 
are so often u1ed in terchangeably and I would 
like to k n ow what the exact difference is. 
Mar malade is usually made from slices 
or small pieces of the la rger fruits which 
are cooked in a syrup until the mi'Xture 
is smooth , clear and jelly like, with the 
p'eces of fruit showing in the mixture . 
Conserves a re made of small or large 
fruits, often with the addition o! nuts 
and raisins. Marmalades, jams and con-
serves are a like in that they have a jelly 
like consistency and bright color. The 
term preserves is used for fruits which 
are whole or cut in sections and cooked 
in a syrup until the fruit is tender and 
transparent. The fruit should absorb 
some of the syrup and retain its shape 
and plumpness. 
CANDY may be very fattening for the 
al r eady too fat individual and bad 
for the digestive system of the dyspeptic, 
but for college girls it is a joy forever. 
Perhaps candy is not as good for her as 
the highly esteemed spinach, but who 
among dietitians has the courage to in-
sist upon "balanced rations" where can-
dy is concerned. 
To eat the candy a college chum makes 
is a delightful pastime. Only veteran 
dormitory inmates can experience the 
real joy derived from eating a creamy 
piece of fudge at a midnight spread. Nice, 
indeed, to eat such candy, but how un-
fortunate the girl who comes to college 
with no knowledge of candy making and 
no favorite r ecipes of her own. She may 
treat her friends to "Walnettos" and 
"O'Henry" bars time without number, 
but she sinks into oblivion when the can-
dy pan is brought out and the group calls 
for real college-made candy. 
The oldest, most timeworn, and yet 
most popular recipes used in college is 
the one for fudge. Of all things to be 
sure of before entering college be surest 
of all that you are able to make fudge. 
In case there are girls who don't have 
their own favorite recipes to bring along 
to college, it may be well to include a 
few of the commonest so that they, too, 
may be among the popular college girls 
as everyone wishes to be. 
2 cups sugar 
1 cup liquid 
2 tbsp. cocoa 
1 tbsp. butter 
Vz tsp. vanilla 
Fudge 
Vs tsp. cream of tartar 
1h cup chopped nuts 
Boil together sugar, milk, cocoa, and 
cream of tartar until it forms a soft ball 
in water. Then remove from the fire and 
let stand until cool. Add the butter, 
nuts and vanilla and beat until creamy. 
If there is time the fudge may be im-
proved by kneading. 
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Candy Popularity 
By ESTHER ELLEN RAYBURN 
The above recipe is good, but all col-
lege girls know that in case the bedroom 
supply shelf runs out of milk or vanilla, 
very good fudge can be made by using 
sugar, cocoa, water, and butter. More 
butter should be added when water is 
used. It may be that the hurry-up way 
is best after all. 
If fudge is king of college candy, then 
pinoche is sure to be queen. When there 
is to be popcorn at the feed everyone 
clamors for pinoche because popcorn and 
pinoche are quite the latest thing for 
spreads. 
Pinoche 
2 cups brown sugar 
lh cup liquid (condensed milk, cream 
or milk) 
1 tbsp. butter if milk is used 
1 pinch salt 
Cook the sugar, salt and I iquid until it 
forms a sort ball in water. Remove from 
fire, allow to cool, add nuts, and beat. 
There are still those poor souls who 
are not sufficiently learned in the art of 
candy making as to tackle either fudge 
or pinoche. What then? Are they to 
suffer from this awful unpopularity? In-
deed no, for there are other simpler but 
delicious recipes that are desirable. Cin-
namon Gib among these 'is not so for-
eign as it sounds. In fact, Iowa corn 
plays a big part in the suocess of Cinna-
mon Gib. 
Cinnamon Gib 
1 can Karo corn syrup 
2 tbsp. butter 
1 tsp. cinnamon 
Cook the ingredients until when 
dropped in water the candy becomes 
brittle. Pour into a buttered tin and 
allow to cool. This makes a brittle, but-
tery, cinnamon candy that is not particu-
larly rich, yet which satisfies the craze 
for something to eat between meals. 
Perhaps it is that very ''I'm starved" 
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craze" which first induced the girls to 
try peanut brittle on their grills. 
Peanut Brittle 
2 cups sugar 
1 cup Karo syrup 
1 cup water 
1 cup peanuts 
1 tbsp. butter 
Cook the sugar, syrup and water until 
it becomes brittle when dropped in 
water. Add the butter just before re-
moving from the fire. Have the peanuts 
spread on a buttered platter and pour 
the syrup over them. 
Butter Scotch 
2 cups sugar 
1/z sup syrup. 
1 ; 3 cup butter 
i tbsp. vinegar 
2 tbsp. water 
14 tsp. vanilla 
Put ingredients into sauce pan and 
stir until dissolved. Boil until it forms 
a soft ball in water. Add the vanilla 
just before pouring out. Be careful not 
to stir while pouring or it will sugar out. 
Brown Sugar Nuts 
2 cups brown sugar 
1fz cup milk 
lh tsp. vanilla 
2 cups mixed nut meats 
Boil sugar and milk until it becomes 
brittle in water, remove from fire and 
add vanilla. Have nuts spread on a but-
tered platter very thick and pour syrup 
mixture over nuts. The result should be 
a mass of nuts with just enough syrup to 
hold them together. 
There are many other equally good 
recipes for candy, but these kinds arc 
the simplest and most popular at ·college. 
They are the ones which take the least 
time and equipment. Candy times are 
the lazy times and the recipes are the 
best that can be made quickly and with-
out a great deal of energy. 
Alice Mann's Three Years in the Desert 
SLEEPLESS nights, while violent desert 
winds tore at her four-room portable 
bungalow; walking guided by the stars; 
waking before dawn to watch the myste--
rious desert mirage; sleeping under star-
lit skies, often alone, with dangerous 
"side-winders" (snakes) about and coy-
otes barking in the distance; all these 
were the experiences of an Iowa State 
graduate, Miss Alice Mann, '90, who tells 
of her three years homesteading in Cali-
fornia on her desert claim. 
"Long before daylight," writes Miss 
Mann, "on the morning of November 7, 
1918, my brother and I r eached Leliter, 
Indian Wells Valley. During the day we 
were transported with our personal a~:'l 
househild belongings to a portable four-
room bungalow which had been moved 
onto my claim from a neighboring claim. 
We immediately established my home, 
notwithstanding the fact that the moving 
dislocated the ridge-boards so we could 
see daylight thru the peak of the roof. 
We were delighted that we could begin 
holding down the claim at once and 
everything moved on serenely for sev-
eral days. Then, without warning, one of 
the violent winds for which most deserts 
are famous, came suddenly upon us. For 
two days and nights it blew with terrible 
force. Twice I saw the roof on one side 
rise several inches and every moment ex-
pected it to move off into space, leaving 
only the starry heavens above us. Two 
awful, sleepless nights and then-the 
calm. The wonderful stillness and the 
exquisite beauty of the landscape after 
the storm lent an indescribable charm to 
the desert." 
Indian Wells Valley, Miss Mann says, 
is a fertile country about twenty miles 
wide and thirty in length in the north-
west corner of Kern county, California. 
The Valley is entirely surrounded by 
mountains, with the high Sierras on the 
west. 
"Alfalfa, grapes, peaches, pears and 
nearly all kinds of vegetables are suc-
cessfully grown there. Cotton has been 
experimented with_ and thrives in the lo-
cality. Melons of all kinds are the best 
in quality I have ever seen. A very en-
terprising settler has one hundred acres 
of alfalfa. He recently shipped out a car-
load of cattle. 
"My nearest neighbor was half a mile 
away. We went a mile and a quarter for 
milk and butter, but the rattlers seldom 
troubled us and it was fine exercise. If 
our walk happened to be at night we were 
guided by the location of certain con-
stellations. 
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"The settlers are a class of people we 
enjoyed. They are friendly and obliging 
as in all pioneering localities. Nearly all 
have automobiles or 'flivvers.' Those who 
have high-powered, large touring cars 
wish for Fords, that have a way of get-
ting around to advantage in the sand." 
How Did Miss Mann Spend the Long 
Days in the Desert? 
"Our occupations were varied. Never 
before did I have so much time for read-
ing and writing. We gathered much of 
our fuel in baskets, and would wander 
away sometimes half a mile to pick up 
sage brush, iron-root and creosote bush 
roots. Sometimes we would borrow a 
rig from a neighbor and go several miles 
for a load of solid creosote bush roots, 
the best fuel we had in the desert. 
"We helped clear the land by burning 
brush. 
"One winter I supplied a village store 
with doughnuts. 
"The last year in the desert the bus 
fund was not sufficient to get the children 
to school, so all the settlers were trying 
to help. Not having much cash on hand 
I made twenty-five lemon pies, took them 
to a village store and sold them for forty 
cents each. I'll admit they were not 
worth it, but we received ten dollars for 
the bus fund and went home rejoicing. 
"During the holiday season of our sec-
ond winter Miss Eva Frances Pike, for-
merly head of the musical department of 
Iowa State College, took a short vacation 
~rom her . busy life and spent a few days 
m my desert home. We had a wonderful 
visit. She helped me gather firewood 
sticks, drove around our valley in a fliv-
ver, and looked with admiring eyes at 
the mountains and the vast stretches of 
land on every side." 
"No man-made structures cut off the 
view- a source of perpetual delight to me 
for three years." 
The Beauty of the Desert Was Even a 
Pleasure to the Homesteader 
"Desert flowers are beautiful. If the 
winter rains are late, they cover the 
ground like a wonderful oriental carpet. 
Around my house were quantities of yel-
low primroses. In the desert the foliage 
of the primrose hugs the ground and the 
blossoms are very close to it. The flow-
ers a re shaped exactly like those found 
on the tall stalks in the middle west, but 
are larger and more delicate. The creo-
sote bush, found all over the desert is 
covered ,with yellow blossoms in 'the 
spring. Later in the season the iron-root 
bush is covered with dark blue flowers. 
All the bushes take on a different hue 
and proclaim that spring has come. 
"During the warm weather we slept in 
a vast apartment walled in by four moun-
tain r~nges, roofed by the star-lit sky. 
Sometimes I was entirely alone, but felt 
no fear. I -knew the side-winders could 
not climb my cot, and the familiar bark 
of the distant coyotes caused no a larm. 
I felt sure that no burglar would visit a 
desert shack. The out-door apartment af-
forded a wonderful opportunity to study 
the stars which are unusually brilliant in 
the desert. 
"On clear nights, as the sun sank be-
hind the high Sierras, leaving a golden 
glow over the familiar peaks, we would 
watch the sunlight creepmg up the east-
ern Argus r ange until it passed the high-
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est mountains. Then above the entire 
range a wonderful roseate sky appeared. 
On cloudy nights t he gorgeous western 
sky seemed to cast reflections in every 
direction, the more delicate colors often 
mounting to the zenith. 
"I remember one day we could hear the 
roaring of a storm in the mountains-
while in the valley, only eight miles dis-
tant, a perfect calm and bright sunshine 
caused our little Winifred to say: 'This 
is like heaven.' 
"One winter morning as we looked out 
over the mountains, black and ominous, 
our guests from Long Beach were de-
lighted with this other phase of desert 
life, so different from their southern 
home. The most beautiful rainbow I ever 
saw was in my loved desert. During an 
electrical storm we went out to take 
clothes off the line and r eceived a slight 
shock." 
The Mirage of the Desert 
"When the days were long I would rise 
at 4 o'clock so as not to miss anything. 
The mirage usually appeared just before 
sunrise. Often we would see dwellings 
and large pumphouses at other times in-
visible. Many times we saw the small 
village of Inyokern rise to great heights 
and again it would appear as if half of it 
were upright and the other half inverted. 
Sometimes my nearest neighbors' houses 
would seem to be traveling toward me, 
assuming huge proportions. 
"The most wonderful transformations 
occurred in a mountain pass near the ris-
ing sun. Som€times a turreted castle 
would appear, again a wonderful ship, 
then grotesque shapes unlike anything 
ever seen before or since." 
Visits to the Surrounding Country Were a 
Part of the Year's Experiences 
"One fine day several families in the 
neighborhood took a picnic luncheon and 
went in flivvers to an elevation at the 
foot of the Coso range, where we saw 
the remains of a patri11.ed forest. They 
were gray in color. The grain of the wood 
and the formation of the bark were plain-
ly visible. On this trip we saw quanti-
ties of desert holly. 
"Many residents of Indian W ells Valley 
drive into the Coso mountains to the 
north to visit the famous Coso Hot 
Springs. This is a r esort noted for its 
healing qualities. Some go there on 
stretchers and walk out. The springs con-
sist of variously colored boiling mud. 
They are white, black, terra cotta and 
lavender. At a short distance from the 
wonderful springs is a little geyser of 
perfectly clear boiling water. Patients 
drink the water, bathe in the mud and 
take vapor baths. Recently a modern ho-
tel has been built on the grounds. The 
patients go by auto or by rail. If by rail, 
they leave the Aqueduct branch of the 
Southern Pacific railroad at Little Lake, 
Inyo county, and finish the journey by 
auto-stage." 
And So the Claim Was Won 
"In November, 1921, I went to Inde-
pendence, Inyo county, and made final 
proof. In four months my patent arrived, 
bringing the satisfactory legal proof of 
my three years residence on a desert 
claim." 
Now Miss Alice Mann is a practical 
nurse in Hollywood, California. For some 
years after her graduation from tlie hor-
ticultural course she had a nursery near 
Algona, Iowa, and did corn judging over 
the state. Later she lived with an in-
valid uncle who was a forty-niner and 
owned a plaicer mine in Feather Canyon. 
Miss Mann, who is a classmate of Miss 
Maria Roberts, is secretary of the Alumni 
Association of Southern California, and 
is a big booster for the Memorial Union. 
She thinks kindly of Ames, and writes, 
"I hope at some future time to see you 
all on the campus, but it may terminate 
in a dream.'' 
'Willara 
cruvs 
are knc;nvn for their fine quality, 
nttracttve appearance and ex-
cellent workmanship. Now is 
the time to be m-aking your se-
lect ion while our stocks are 
complete and at which t ime you 
have the benefit of a g r eater va-
riety. 
WRITE FOR CATALOG 
showing latest designs. Mail 
orders are gjven prompt and 
careful attention. 
ll Willard. Son & <btnoanv 
Corner Main and First StrHotS 
MARSHALLTOWN IOWA 
+·-·-··-··-··-··-··-··- ··- ··-··-··-··- ··-··-··-··-··- ··-··-··-··-··-··-··-··-··-·-'+ ~ G • c d for holidays and every day. Let your friends I ! reeting ar s know that you think of t hem. we also have ! j tally and place cards. j 
j AMES ART SHOP 126 Main St. j 
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:.:I W ATSQN Large assortment of Hat Frames :_Ill 
Variety Store and ! 214 Main other Millinery Supplies l 
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Before the Bar of Science family income, such as will insure her position in a partnership, rather than one of dependence; and that she should focus 
her chief thought during the early youth 
of her children upon the science and art 
of wise family life. 
By EDA LORD MURPHY 
THERE are valid reasons why we aunts 
should share either the blame or the 
glory that attaches to our niece. And we 
do feel that she is partly ours. Didn't I 
make every bit of the chicken salad for 
the wedding and didn't Aunt Lou use all 
of her scientific training when the baby's 
mother had freakish fin? Any excuse is 
good enough for us to claim her, and 
since yesterday we are wreathed in 
smiles and the chances are even slimmer 
for our ever relinquishing our claims. 
We have never hesitated to tell each 
other and friendly inquirers that she is 
extraordinary. But aunts proverbially do 
that and the public discounts their state-
ments as, in all probability, gross exag-
gerations. In fact, I've seen and heard 
too many loving aunts and have mar-
velled at their perverted sense of humor 
or their idolatry of wood and stone, or 
more often, paste and putty. I'll admit 
I have at times wondered if we wern't 
making unfair comparisons and overes-
timating the brain power of this wee bit 
of thing who has only been here three 
years. 
And so I suggested that we employ a 
psychologist; someone who would be ut-
terly disinterested and frightfully fair. 
The young parents consented and were 
much less perturbed than we aunts. 
The "doctor" arrived with the tricks 
of his trade in his pocket. The score card 
of Messieurs Simon and Binet and a pen-
cil showed that he meant business. H e 
allowed the mother to be present while 
the father hovered near. We aunts wer e 
huddled behind a screen and I was wish-
ing I had never said she was extraordi-
nary. I allowed I'd be thankful if she 
was just a perfect norm! 
First he asked her to point to eyes, 
nose, ears, etc., and we were thinking 
how much she could have told him if he 
had asked her! · 
When he asked her, "How old are you, 
Janet," she answered serenely, "Three 
months in August." My heart dropped, 
but I suppose he wasn't testing her ve-
racity! 
We couldn't tell from our distance how 
she was making out and we didn't know 
•I•• II • II ---·--··-··-·-·-·-· I 
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I SEE US 
for your hiking boots 
We handle the kind they all 
like, hi-tops and moccasin tips. 
TRUEBLOOD'S 
COLLEGE SHOE STORE 
Campustown 
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that he had gone into the four and five-
year-old tests. I began to get supper, to 
work off my nerves, and wondered how 
the Kallikaks · would ever have lived 
through a strain like this! 
Finally, I heard my sister say, "Come 
and hear the verdict," but I was no wiser 
when he said, "The score is one hundred 
and thirty-seven and a half" "Which, be-
ing interpreted," he continued, "means 
that she has superlatively good intelli-
gence-ninety to one hundred being nor-
mal, one hundred and twenty being good 
and one hundred and forty indicating 
genius." The young business person said, 
"Gee, I'm glad she isn't a genius." Janet 
herself said, "Mother, he isn't a real doc-
tor," and the mother herself said, "Well, 
I claim the thirty-seven and a half points 
for our side of the family.'' 
I went back to the gas stove content 
that science had justified love. 
Work Creed for Women 
By LAURA DRAKE GILL 
President of the College for Women 
Sewanee, Tennessee 
I believe that every woman needs a 
skilled occupation developed to the de-
gree of possible self-support. 
She needs it commer cially, for an in-
surance against reverses. 
She needs it socially, for comprehend-
ing sympathy with the world's workers. 
She needs it intellectually, for a con-
structive habit of mind which makes 
knowledge effective. 
She needs it ethically, for a courageous 
willingness to do her share of the world's 
work. 
I believe that every young woman 
should practice this skilled occupation, 
up to the time of her marriage, for gain-
ful ends with deliberate intent to ac-
quire therefrom the widest possible pro-
fessional and financial experience. 
I believe that every woman should ex-
pect marriage to interrupt for some years 
the pursuit of any regular gainly occupa-
tion; that she should prearrange with her 
husband some equitable division of the 
I believe that every woman should hope 
to return, in the second leisure of mid-
dle age, to some application of her early 
skilled occupation-either as an unsal-
aried worker in some one of its social 
phases; or, if income be an object, as a 
salaried worker in a phase of it requir-
ing maturity and social experience. 
I believe that this general policy of 
economic service for American women 
would yield generous by-products of in · 
telligence, responsibility, and content-
ment.-American Magazine. 
Far Superior to 
Any Other Coffee 
More Economical, Too, Than 
Cheapet Coffees-Says This 
User of Chocolate 
Cream Coffee 
Forest City, fa. (Special)-"! can 
truly say that Chocolate Cream Coffee 
is the best I have ever used," advises 
Mrs. Louis H. Nyhus. "I do not call 
it expensive coffee because one pound 
goes as far as 1 V. pounds of any other 
coffee, and it does not leave a bitter 
taste in your mouth as do so many 
cheaper coffees. 
"The package-with the six walls of 
paraffin-is very fine for keeping the 
coffee in perfect condition. Six of us 
drink this coffee and the men folks 
always ask for more." 
You, too, will find it is economy to 
buy the best coffee. Ask your grocer for 
WESTERN GROCER COMPANY 
+·-··-··-·-··-··-··-··-··-.. -··-··-··-··-··-·-··-··-··- ··-··-··-··-··-··-··-··-··-·+ 
E. R. Lay A. W. Burch 
The New England 
Marshalltown, Iowa 
Our always complete and varied assortment 
of Ladies' Ready-Made Clothing includes every 
garment required to meet the demand of the 
college girl. 
ACCEPTED STYLES MODERATELY PRICED 
BURCH'S Second Floor 
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The Eternal Question 
(Continued from page 12) 
PICTURES 
I would like to know what artists painted the 
following pictures: 1. Dance of the NymJ>hs; 2. 
Lost; 3. The Horse Fair; 4. The Gleaners; 
5. Song of the Lark; 6. Nocturne; 7. The 
Torn Hat; 8. Pot of llasil. 
The respective artists are: 1. Corot; 2. 
Schenck; 3. Bonheur; 4. Millet; 5. Breton; 
6. Whistler; 7. Sully; 8. Alexander. 
IRON FOR CHILDREN 
My little two year old girl is anem'c and .I 
am told that she s hould have more iron in her 
diet. What foods th·at she can eat are r ich in 
iron? Would iron tonic be beneficial in this 
case? 
Yolks of soft cooked eggs, coarse cer-
eals which have been cooked and strained, 
pea puree, prune pulp, strained spinach, 
raisins, and beef juice are iron giving 
foods suitable for children of two years 
or more. The iron in milk is utilized to 
advantage, altho it is present in only 
small amounts. An iron tonic should not 
be expected to take the place of nourish· 
ing food. 
TO SHRINK MATERIALS 
In what manner should wash m·aterial be 
shrunk before making it up? 
Put material in hot water and squeeze 
out gently, or hang it on the line and 
allow to drip dry. Put the fold over the 
line or hang by the selvage. In the 
latter case, place the clothes pins close 
together to avoid stretching. Turn the 
cloth from one selvage to the other so 
it will dry evenly. Press on the wrong 
side before it is quite dry. 
Very thin fabrics can be shrunk quickly 
by rolling the wet material between sev-
eral thicknesses of turkish toweling. 
Then wring as dry as possible and press 
at once. 
HOME ECONOMICS BOOKS 
Will you kindly print a list of r eliable home 
economics bcok; suitable for high school texts? 
Texts r ecommended by the extension 
department are: 
Foods and Household Management by 
Kinne and Cooley. 
Shelter and Clothing by 'Kinne and 
Cooley. 
Foods and Sanitation hy Forster and 
Weigley. 
Text Book of Clothing hy CarloLta C. 
Greer. 
Domestic Science, Principles :m<l Appli-
cation by Pearl Bailey. 
A Study of Foods by Wanlail and 
White. 
Domestic Science, Austin Series. 
E quipment for Teachine Domc~tic Sci-
ence by Kinne (a book ::or the teach-
er's use). 
HOMINY SCALLOP 
Can you give me a good tested recjpe for 
hominy scalloped with meat or vegetbles? 
Meat, Hominy and Tomato 
2 cups hominy 2 tbsp. butter 
2 cups strained tomatoes 3 tbsp. flour 
1 cup bread crumbs salt, pepp·3r 
2 cups cooked meat, diced 
Melt butter, add flour and sth· until 
smooth. Add tomato and seasoning and 
cook until mixture thickens. P 1aee al-
ternate layers oi hominy, me:,\':, anu the 
sauce in buttered baking dh1h. Cover 
with crumbs, and squares :>f butter anrl 
bake until golden brown. 
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Gingered Pears 
By ELIZABETH STORM 
One day while wandering about an 
oriental shop I discovered a little jar of 
preserved ginger stem which I took home 
to try. It proved to be most delicious 
and my family clamored for more, but 
the price was prohibitive. Nevertheless, 
the taste lingered until fall when I was 
canning some rather tasteless pears and 
the idea of gingered pears possessed me. 
In the woods I dug wild ginger root, 
washed and scraped it and cut it into 
quarter-inch pieces. These I cooked in 
the regular preserving syrup until it was 
thoroly flavored, then poured in the pears 
which had been cut in eighths, cooking 
and canning in the usual way. 
The resulting preserves were delicious. 
They not only so closely resembled the 
Chinese product that my friends did not 
detect the difference but the satisfied 
one of the housewife's biggest needs: 
something new, cheap and appetizing. 
Digging the ginger root was too tedious 
a task, so I bought dried ginger root and 
used it in the same' way after soaking it 
over night. 
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WE OffER I 
a complete service in all I 
Departments of Banking i 
COMMERCIAL 
BANK 
f Under State Supervision 
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PERK UP! 
The light that lies in woman's 
eyes-and lies-and lies,-
never deceived anyone if her 
feet hurt! Never. 
Tired, aching, fallen or ailing feet un-
dermine the whole system;-throw it 
out of gear and leave you too dejected 
and touchy to even care how you look. 
But there's ONE escape. 
ORIGINAL GROUND RIPPER 
WALKING SHOES 
ftex with your foot in every part. 
Swing you along with a buoyant lift 
that brings a sparkle to you reyes that 
never lies-but tells of perfect. radi-
ant Health,-beyond all doubt. 
You '11 never know true root happiness 
and the real pleasureor walkin~t until 
xou've tried a pair or GENUINE 
'Ground-Grippers." 
"Imitated but Never Duplicated" 
We sell GENUINE 
••cround-GripDBl'B'' 
BAUGE&SON 
Ames Iowa 
+•-tt -II-MI-II-III-II-II-II-II-II-II-II-II-II-II-II-11-11-II-II-11-II-II-II-11-II-II-I+ 
Rugs That Claim Distinction 
All the romance of the Orient is in the designs and colors of 
our new Fall Rugs, Axminsters and Royal Wiltons of such fine 
texture and such intricate designs that they resemble Orientals. 
They will add a cheery warmth to all the rooms in your home and 
offer you rich dreams for long winter evenings- of veiled ladies 
and far-away harems. All ~mr new Rugs are moderately priced. 
Youn.ker Brothers 
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Home Economics Cleans 
House-Division 
Ready for New Year 
(Continued from page 1) 
both in training and experience to direct 
our mature students and we anticipate 
a fine development of this phase of the 
work, so ably begun under Dr. Elizabeth 
Miller. 
Miss Grace MaGee is to spend half 
time as dietetian in the College hos-
pital, and half time in charge of dietetics 
in the Household Science Department. 
We are very happy over this arrange-
m ent and feel sure that it will work 
greatly to the advantage of all of our 
students. We are very fortunate in se-
curing for our two Home Management 
houses women of experience in this line 
of work. Miss Lindquist comes to us 
from the University of Minnesota, and 
Mrs. Lancaster from the University of 
Arizona, where they were, before coming 
to us, in charge of houses with similar 
ideals. 
Mrs. Brown comes to us from the 
University of Texas to take charge of 
our Institutional Management courses, 
and our College Tea Room. She takes 
the place of Miss Eda Lord Murphy, who 
resigned from the College to go to Con-
stantinople in charge of the Home Eco-
nomics Department in the Woman's Col-
lege. Under Mrs. Brown's able direction, 
we hope for steady development of this 
more important aspect of our Home l.Cco-
nomics work. 
Miss Hansen has added a number of 
very fine new members to the Applied 
Art faculty. They are well-trained 
women and bring to that department 
wide experience, both practical and pro-
Cessional. 
The Household Art Department also 
has four new staff members on its fac-
ulty and Miss Brandt is anticipating not 
only going forward with the excellent 
work of last year, but in placing particu-
lar emphasis on advanced and graduate 
work as there is an increasing number of 
young women who wish to come back to 
Ames for a fifth year of work or who 
come to us from the other colleges of 
the state for advanced work. 
The heavy enrollment in our vocational 
Education Course in Home Economics 
has made it necessary to add a new mem-
ber to this staff. Iowa State College is 
the only college in the state approved 
for the training of vocational teachers in 
Home Economics by the Federal and 
State Boards for Vocational Education 
and over one hundred and twenty-five 
you11g women are enrolled in this de-
partment, all of whom hope to be voca-
tional teachers of homemaking. The 
majority of the faculty of this depart-
ment is back again this year and, to-
gether with the three new members, ex-
pect to carry on the splendid piece of 
construction work which is of such im-
portance to the schools and homes of the 
state. 
Miss Tilden also reports for Physical 
Education two new staff members and 
fine, live plans for maintaining our Col-
lege girls in the best possible physical 
trim. 
In addition to this fine residence staff, 
!here are eighteen extension workers 
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The Men's 
Shop 
Lowry's Pharmacy 
The Drug Store Complete 
THE REXALL STORE 
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221 Main St. 
AMES IOWA 
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L. C. Tallman 
JEWELER 
and 
OPTOMETRIST 
1 ~36 Main St. Ames 
STUDENTS 
Should be equipped with NOR-
MAL vision as well as with 
BOOKS when they enter school. 
'rhat is our business exactly: 
making the vision n ormal. 
DR. F. E. ROBINSON 
EXCLUSIVE OPTOMETRIST 
Over the Gift Shop 
Ames, Iowa 
i . 
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"Say it With Flowers" I 
That party will not be complete unless you have 
it touched with Olsan 's Flowers. 
CORSAGES OUR SPECIALTY 
Flowers are rapidly gaining favor as Birthday 
Gifts. ''Whose Birthday is Today ?'' 
F. J. OLSAN & SONS 
Phone 8 
Members of Florist 'relegraph Delivery 
i I 
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who are specialists in organization, and 
in clothing, food and nutrition, home 
management, home furnishings, and milk 
utilization. They have planned a year 
full of active work carrying :Home Eco-
nomics out to the women of the state. 
Do you not think with such a staff, 
equipment, and a fine enthusiastic group 
of students, that 1923-24 will be a r ecord 
year for the Home Economics Division 
at Iowa State College? We hope so, for 
we are earnestly studying the needs of 
our students and the n eeds of the homes 
of Iowa. We want to send our young 
women out from Iowa State College 
equipped to face life honestly, cour-
ageously, and happily, willingly ready to 
do their share of the world's work. 
W e hope their lives have been en-
riched thru understanding companion-
ship and that they will leave us, spirit-
ually strengthened by contact with men 
and women of character and by contact 
with the profound truths of the universe, 
and intellectually well-trained both to 
think and to do. 
Home Economics has a fine contribu-
tion to make to the education of its 
young women for it serves, in a very spe-
cial way, to the development of a deeper 
knowledge and appreciation of the scien-
tific, social, and economic questions 
whi ch must be faced and solved by our 
people. We are striving to give to our 
women the education and the experien ce 
which will enable them to go forth to 
command the positions of leadership 
which Iowa offers to its young people. 
I hope the fall has brought for each of 
you vigor and renewed interest in your 
work. The Home Economics Division is 
glad to be of service to the women of 
our state, so do not hesitate to ask for 
help in meeting your home problems. It 
is a pleasure to serve you. 
First Hand Acquaintance 
With Tokyo's Earthquake 
Continued from page 4) 
Early one morning we went in a truck, 
(standing) to Shinagowa, a town a few 
miles below Tokyo. 'fhere we were put 
on a tug which had been made into a 
sor t of raft which was towed out by 
launches into the deep water where an 
American destroyer, "The Whipple" met 
us and we were taken on board. They 
served water, all we wanted, hot biscuits, 
butter and coffee. I have n ever had any-
thing so good. I did not r ealize how 
hungry I was. The destroyer took us to 
Yokohama, where we embarked in launch-
es which took us to a French boat, the 
"Le B'Urnne." We were a pitiful look-
ing lot, but the refugees on board the 
--Er.ench boat looked as though they had 
suffered more than we. Many of them 
had only one garment. We made a 
laughable appearance when we assembled 
in the dini ng room. All nationalities 
were represented and we all had the 
appearance of having been gathered from 
the scrap heap. The officers and crew 
were very kind. We had a limited 
amount of water and two meals a day. 
Each meal we were served soup and one 
other thing, but there were second serv-
ings for those who wished them. 
After we had been on board the French 
boat for two days, word came that we 
THE IOWA HOMEMAil.ER 
t·-··-··-··- .. -·-··-·-··-··-··-··-··-·r +·-··-··- ··- ··- ··- ··-··-··- ··- ··-··-··-·+ 
f DENNISON'S 
I material J ! for I making I 
! PAPER COSTUMES I 
! FLOWERS j 
! I ! ROPE BASKETS f 
CAP PI 
A Strange New Sweetness 
Wrung From 
The Reluctant Flowers. 
Perfume, Toilet Water, Face Pow-
der, Compacts, Vanishing 
and Cold Cream. 
JUDISCH BROTHERS 
Drug Store ! FAVORS I 
t WAX BEADS I +··-··-··-··-··-··-··-··-··-··-··-~~·-··-·+ 
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! 
You'll like the friendly at-
mosphere of this store, the 
painstaking care in fitting, the 
gentlemanly salespeople and 
the pleasant surroundings. 
! This is the store of friendly i service. 
I 
I 
i 
i Ames Bootery ! i 
Ladies Cleaning and 
Pressing 
LADIES ' SILK HOSE 
SWEATERS 
Call 21 
Campustown and Downtown 
Gus Martin 
Pay Less and Dress Better 
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SERVICE-
Plumbing 
Heating 
Steam 
Hot Water 
Vapor 
Hot Air 
Sheet Metal 
Electrical 
Work 
W. G. MADISON CO. 
Phone 1001 
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were to be transferred to the Empress of 
Australia with the hope of going to Kobe 
and then to America. As soon as we 
had been assigned cabins we were told 
to return to the French boat, that the 
President Pierce was expected in a few 
hours and would take us to America. The 
two trips on the tug were long and rather 
wild ones. The sea was terribly rough. 
At times the boat almost stood on end. 
The following day at noon we again em-
barked in a launch which took us to the 
President Pierce. I felt much like "No-
ah's weary dove" after its day of flight, 
that I had at last found rest for the sole 
of my foot. 
The earthquake and the fire had 
claimed everything I had in the way of 
baggage. The clothes I had on were no 
longer presentable, so these were replaced 
by those given me by kind strangers 
who had escaped the great disaster. 
The experience is worth millions, but I 
would not have it again for a deed to 
the Universe. 
Paying Homage to the 
King of Fruits 
(Continued from page 8) 
of chopped nuts and one cup of raisins 
onto the dry flour and mix all very thoro-
ly together. Lastly, add one and one-half 
cups of apple sauce sweetened. Be care-
ful to have a stiff batter. Bake in a loaf 
in a slow oven. 
Last, but certainly best of all, must be 
mentioned Apple Dumplings, favorite of 
all time. 
Apple Dumplings 
Make a puff paste as for pie. Roll out 
a piece large enough to cover peeled and 
cored apple. If the apples are small use 
an apple and a half in each dumpling. Be 
sure that they are sound and tart. Put 
in each dumpling one-half teaspoon of 
butter, one tablespoon of sugar. Enclose 
the apple in paste sack, using a little 
water if necessary to make edges stay 
':olded. Place dumplings in a greased bak-
i~ pan and bake in a hot oven until a 
light brown. Then cover over with Poor 
1\Un's Sauce and bake again until crisp 
aro brown. Serve with more sauce or 
cream. 
Buttons and -- Buttons 
(Continued from page 9) 
course they fit where nothing else ever 
r.ould. The small red raised ones brought 
back gleeful memories of childhood red 
dotted Swiss. The white ones go with 
voile or linen. The modest dress of 
them all is the straight green linen with 
a beautiful row of shining white buttons 
marching down the front. 
The distinctive class of buttons is of 
course the covered ones. A covered but-
tan can only be used on wool or silk 
dresses so of course they feel just a bit 
superior to the common bead buttons . 
They like pearl buttons, altho they'd be 
lJllrrified if they knew they were in any 
way like the common pearler, must be 
5Enved on in very straight rows. The 
crocheted sisters of this family consid-
ered themselves quite as much but they 
seem almost passe just now. 
But, as the little boy says in the story: 
"Of all the buttons og land or sea 
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:II BOSWORTH DRUG CO. (Inc.) •1i 134 Main St. 
:II AMES, IOWA =,! 
Carry a full line of Drugs and Toi-
l: 1 e t A r t ic 1 e s, Sherwin-Williams .=I Paints, and make a specialty of j Eastman's Photograph Supplies and J 
• Kodaks. • i L. M. BOSWORTH i 
:
:II Registered Pharmacist No. 2281 ::
1
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WM. ED. JOHNSON ! Registered Pharmacist No. 6736 ! 
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There are Hats of 
charmingness for 
every type of face and 
every type of woman 
found 
at the 
WALSH HAT SHOP 
We Invite You 
319 Main St. Ames, Iowa 1 
i 
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The best · of all grow on the button 
tree." 
These are the queer jolly . little just 
Clecorative buttons. The ones that don't 
hold t:nything together but just perch 
idly upon Milady's dress with no other 
thought tbau just to make her pretty. 
The vearl buttons and the brass ones, 
tJ;e steel, and covered ones are really 
useful and can fasten things as well as 
d.ecorate. But an ornamental button nev-
er does one thing but just be attractive. 
There is a great deal of jealousy among 
buttons ~o unless you'd have a war, be 
careful t:ot to wear your new dress with . 
the ''tlear huttons", before the old dress 
with the just useful buttons. 
\\,.hat a fairy place it must be where 
these fairy buttons come from. There 
are the celluloid ones which come white, 
green, red and blue, as well as oblong 
squar•.'l and round. You can almost have 
them to match any old dress if you tell 
the st.oreman what it's like. 
Long ago they used to trim dresses 
with buttons made of glass which had a 
lady's head on top. Sometimes if you 
peeked clown in . the middle of some of 
them ycn'd find a rose or violet looking 
at yot. ThE-rf must be some such buttons 
in your mother's button box. 
The carved and painted buttons which 
only come by twos and fours are very 
quaint. They come in such small lots 
because they are only meant to go on 
one dress and there are never any where 
in all the world buttons like them. There 
may be two or three or four or five but 
never more than six upon a dress. They 
a re the dreamiest, airiest, buttons of all. 
If "you don't believe it look into them 
and see the wonderous things they tell 
about. 
Buy a button here and buy a button 
there, and when you've found the queer-
est or the newest of them, just sew it 
on and consider yourself button-right. 
Who's There and Where 
(Continued from page 10) 
Faith Fenton '13, who is an instructor 
at Cornell University, Ithaca, N. Y., ex-
pects to complete work at Columbia Uni-
versity and receive her M. S. degree in 
October 1923. 
The announcement has been made of 
the marriage of Frances Newell to Roy 
Liebernecht. Frances was the first fel-
low in the department of home economics 
at Iowa State, receiving her master's de-
gree in the summer of '22. They are liv-
ing . in Beloit, Wisconsin, where Mr. Lie-
bernecht is with the Fairbanks-Morse 
company. 
Grace Bowie, who received the Anna 
Larabee prize as the best student in 
household science at Iowa State, is now 
teaching at Baxter, Iowa. 
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O'Neil's Velvet Ice Cream 
Ice Cream appeals to the housewife who is 
careful in her selection of desserts. 
Special orders for parties and dinners 
promptly cared for. 
Ice Cream and Sherbets always in stock. 
O'Neil Dairy Co. 
PHONE 62 AMES, IOWA 
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· The Tilden Store 
The College Girl's Store 
YOUR official gym 
clothes are here. 
THE sewing outfits are 
practically a ll p u r-
chased here, and a lot ·of 
other fabrics are ordered 
here for you to use later. 
A ND then it's such a beautiful store you'll 
be glad to adopt it as your 
very own. I 
1 
Audrey Hickman '22 who w-ill return The Tt.lden Store to Mason City where she instructs in 
home economics in the high school, has 
been teaching in the summer school at 
Buena Vista college, Storm Lake, Iowa. 
Dorothy Gruwell, '23 will teach home 
economics in the high school at Man-
son, Iowa. She is to have charge of 
coaching of the class plays and all oth-
er dramatic programs put on under the 
auspices of the high school. +~-··--·-··-··--•-••-••-••-••-~•-.. -··-~~-~~-~~-··-••-••-••-••-••-••-.. -••-••-••-••-•+ 
